a BETTER and CHEAPER way 


to close the ends of 
TRANSPARENT CASINGS 


Here’s the modern way to cut costs in your 
sausage stuffing department—and improve 
the appearance of your transparent casing 
package at the same time. 

The Bostitch machine illustrated here ban- 
ishes the tedious, tiring task of tying and 
permits a single operator to close an aver- 
age of 500 casings an hour. The operator 
simply presses the foot lever and the 
machine automatically delivers a Bostitch 
staple which tightly encircles the casing 
in such a way that it cannot tear or damage 
the casing—a tidy, permanent closing. 


Tests Show 300% Increase in Output! 


On an actual test installation this machine clearly 
demonstrated a 300% increase in production. 
Three girls had formerly been required to handle 
the output of a stuffing crew of four workers— 
and frequent reliefs were needed as the girls’ 
hands grew tired. With a Bostitch machine on 
the job, one girl handled the entire output with- 
out fatigue—and the stuffing crew was increased 
to six! 


The “Crimper” Alone is Worth the Full 
Price of the Machine 


Look into this new method. It will pay you. 
Bostitch offices are located in most principal cities 


—’phone the nearest, or write for information to Easy, Sure, Fast, Non-Tiring 


Bostitch Sales Company, Executive Offices, East 
Greenwich, R. I. 


BOSTITCH 


THE MODERN METHOD OF FASTENING 




















Now—A Line of Sausage Mackines 
Unequalled for Perfect Performance! 








The “BUFFALO” Grinder 





The “BUFFALO” Stuffer 





The “BUFFALO” Mixer 











The New “BUFFALO” Self-Emptying 


Silent Cutter 


UTOMATICALLY empties a batch of sausage meat 
COMPLETELY in less than 20 seconds—without the 
use of human hands, or any movable parts in the bowl! 


Made in 2 Sizes: 350 lbs. and 600 Ibs. capacity 





EADERS in the packing industry from coast 

to coast reeogmize the superior design, 
sturdy construction and lifetime performance of 
improved “BUFFALO” machines. But more, they 
know “BUFFALOS” turn out sausage products of 
finest quality—at very substantial SAVINGS 
in production costs. 


*‘BUFFALO”’ Machines LEAD among the 
LEADERS in the Packing Industry! 








JOHN E. SMITH’S SONS COMPANY, Baffalo. N.Y., U.S.A. 


Also Manufacturers of Casing Pullers, Bacon Slicers and Fat Cutters 
Chicago Office: 4201 S. Halsted Street 
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Meat Officially Endorsed by Physicians 
of the Country in Convention = 


Meat has been 
given a clean bill 


| AMERICAN 


. rw) 


MEDICAL ot 
ASSN. cal Association. 


Tt is. récog- 





the country through their official 
organization as 
An excellent source of the high- 
quality protein. :so important in 
thé well balaneed diet ; 

One.of the most. digestible of 
oods; . oa 

A good ‘source of the vitamines, 
iron, calcium and phosphorus, all 
of. which are essential to health. 

Attacks on meat - by faddists 
angi even by. some physicians fail 
to-meét, with. approval in the as- 
sociation. It not only: recognizes 
meat ‘as.an essential part of the 
well-balanced diet; but’ gives its 
seal of approval to statements re- 
garding meat. 


_ Meat an Accepted Food 


This action was, taken at the 
lasb annual meeting of the asso- 
ciation, where an exhibit of meat 
and meat publicity formed an im- 
portant part of the display of ac- 
cepted foods held under the aus- 
pices of the medical association’s 
Committee on Foods. 


The Committee on Foods has accepted 
the statements that “meat is one of the 
most digestible of foods,” that “meat is 
easily and almost completely digested 
by the human body,” and that “the fore- 


most nations of the world are those that 
eat meat,” 


nized .by.the 
medical men of: 


The foregoing statements and‘others / 
ren an bill. 4may be used with the official seal of 
of health, by the. 
American Medi- 


acceptance of the Association under the 
conditions outlined hereafter. 


Gives Use of Official Seal.. .. 5 
In-anriouncing -its acceptance of the 


meat material ‘submitted by- the Insti-: 


tute of American Meat Packers, the: 
American Medical Association’s ¢ommit-_ 
tee stated that the followirig claims used 
by the Institute in promoting the use of: 


meat could be used with the official seal: 


of acceptance of the Association: ’ 


quality protein. 





Claims Made for Meat. . 
Wording appearing on Institute post- 
ers exhibited at annual meeting of the 
American Medical Association: 


1. The Well Balanced Diet—For good 
health, eat a well-balanced diet including 
Meat, Milk, Bggs,-Greén Leafy and other 
Vegetables, Fresh Fruits, Cereals. 

Be sure that your diet contains body- 
building proteins, fats, carbohydrates, 
minerals and vitamins. 

2. Witamins—Lean meat is a good 
source of vitamin G and a fair source of 
vitamin E. Ham and other pork meats 
contain fair quantities of vitamin B. 
Livers, kidneys, and hearts are good to 
excellent sources of vitamins A, B and G. 

3. Proteins—The lean portions of all 
kinds of meat furnish abundant quanti- 
ties of high-quality proteins which are 
necessary for building and _ repairing 
bodily tissues. 

4. Pats—tThe fats of meat are excellent 
sources of energy. 

5. Minerals—All meat, especially lean 
meat, livers, hearts, and kidneys, is rich 
in iron, which makes it one of the best 
foods for blood building. Meat also con- 
tains. phosphorus needed for bones and 
other tissues, 

6. Digestibility—Meat is easily and 
almost completely digested by the human 
body. 

7. Meat—A healthful, nutritious food 
which furnishes Complete Proteins, 
Excellent Fats, Some Minerals (Iron and 
Phosphorus), Some Vitamins, Glandular 
Meats—A, B, and G. Lean Meat—G and 
E. Eat Meat in a Balanced Diet. 


2. Lean meat, kidney, liver, heart 
and tongue are among the richest 
sources of food, iron, 

3 Lean meats supply most minerals 
required. in nutrition in good quantity 
excepting calcium. 

, Claims That Are Approved. 

4; Lean meats are rich in phosphorus. 

5. Lean meats are a good source of 
vitamin G (B:). 

‘6. The fat of beef animals is a good 
source of vitamin A, while oleo oil and 


* “ °° oleomargarine made from it are rich in 
1. Meat is an excellent source of high 


vitamin A and contain vitamin D. 


7. While lean meats furnish but 
modest quantities of calories, the fatter 
meats supply liberal amounts, and bacon 
and salt pork are among the richest 
food sources of calories. 

8. Edible. specialties, such as liver, 
kidney, heart and tongue are good 
sources of vitamin A, B and G. 

9. Meat is one of the most digestible 
of foods, its protein being almost en- 
tirely digestible. 

10. The body fats of beef, pork and 
lamb, as well as prepared shortening 
such as lard or oleomargarine, are 
almost completely digestible (96-97 per 
cent). 

Approved Meat Advertising. 


Publicity and advertising material 
prepared by the Institute to promote the 
use of meat in the well-balanced diet 
was’ prominently displayed in the 
exhibit of “Accepted Foor” sponsored 
by the Committee on Foods at the an- 
nual meeting of the American Medical 
Association held recently in New Or- 
leans. 


Among the Institute’s meat material 
that received the official acceptance of 
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MEAT ADVERTISING OFFICIALLY APPROVED BY MEDICAL LEADERS. 


Publicity and advertising material regarding meat, prepared by the Institute of American Meat Packers, occupied a prominent 
position in the exhibit of “Accepted Foods” shown at the recent annual meeting of the American Medical Association under the 
auspices of its Committee on Foods. 


the committee was a series of seven 
colored posters that tell the story of 
the place of meat in the well-balanced 
diet. One poster is devoted to the pro- 
tein value of meat, another to the min- 
erals that meat furnishes; others to 
digestibility, fats, vitamins and the 
principal food elements that should be 
included in the well-balanced diet and 
the source from which they may be 
obtained. 

These posters were developed under 
the direction of the Institute’s Depart- 
ment of Nutrition, of which Dr. C. 
Robert Moulton is director. 

The Committee on Foods of the 
American Medical Association also ap- 
proved additional material on meat that 
was submitted by the Institute. The 
material, which is suitable for inclusion 
in advertising material, consists of short 
condensed items about the value of meat 
which might be conveniently inserted in 
advertising of packers and retailers. 

In using any of the items, packers 
may use with it the reproduction of the 
seal of acceptance of the Committee on 
Foods. Electros of this insignia may 
be obtained at cost from the American 
Medical Association through the Insti- 
tute. Various sizes are available. 


Use of Statements by Packers. 


“The use of the foregoing statements 
in advertising is contingent upon the 
observance of certain regulations laid 
down by the Committee on Foods of the 
American Medical Association to govern 
the use of accepted material,” states 
president Wm. Whitfield Woods in a 
bulletin to Institute members. “These 
are brief and simple and we solicit your 
co-operation in following them. 


“The first condition is that the state- 
ments must be used without change. 

“The second is that, if one of the ac- 
cepted statements is used with the seal 
of acceptance, the remainder of the ad- 
vertisement or promotional material 
must contain no other nutritional or 
health claims. 

“The third is that the statement and 
the reproduction of the seal of accept- 
ance must appear in the advertisement 
as a distinct division in order that the 
reader will not misconstrue the seal as 
signifying the acceptance of any par- 
ticular brand of meat or product. 


Other Material Accepted. 

“Because the Committee on Foods is 
eager that strict observance of the fore- 
going conditions be made, they have 
asked our co-operation in presenting to 
members the suggestion that proofs of 
advertisements using the material be 
submitted for their consideration. They 
do not mean that in every instance that 
is desirable. They feel that once prob- 
ably would be sufficient. We shall be 
glad to submit such proofs on behalf 
of members.” 

Other material that was also accepted 
includes the following Institute publica- 
tions: “Meat Cookery,” “Pork Cook- 
ery.” “Sausage for Every Taste,” “The 
Perfect Pie Maker.” “The Merits of 
Pure Lard,” and “Meat and the Well- 
Balanced Diet.” 


In later issues THE NATIONAL PRO- 
VISIONER will publish the additional 
statements about meat which have been 
accepted by the American Medical Asso- 
ciation’s Committee on Foods. 


ee ee 
PACKERS WITH NO ACCIDENTS. 
Twenty-nine plants of member com- 
panies of the Institute operated during 
the month of August without any lost- 


time accidents, a bulletin sent to mem- 
bers of the Institute this week states. 
The twenty-nine companies either re- 
ceived or retained the Institute safety 
award pennants. 


Four plants of member companies of 
the Institute have had the safety award 
pennants since the policy of awarding 
them was originated eight months ago. 
The four plants are Abraham Brothers 
Packing Company, Memphis, Tenn., 
Armour and Company, Milwaukee, Wis., 
Interstate Packing Co., Winona, Minn. 
and the Mutual Sausage Co., Chicago. 


The twenty-five plants, in addition to 
the four mentioned above, to which 
pennants were awarded are Abraham 
Brothers Packing Co., Hollywood plant, 
Memphis, Tenn.; J. H. Allison & Co. 
Chattanooga, Tenn.; Armour and Com- 
pany, Fargo, N. D.; Burns & Co., Ltd, 
Regina, Canada; Cudahy Brothers Co., 
Cudahy, Wis.; Dold Packing Co., Oma- 
ha, Neb.; Jacob Dold Packing Co., Buf- 
falo, N. Y., and Wichita, Kan.; Dun- 
levy-Franklin Co., Pittsburgh, Pa.; Du 
Quoin Packing Co., Du Quoin, Ill; 6. A. 
Durr Packing Co., Utica, New York; 
Field Packing Company, Bowling Green 
and Owensboro, Ky.; Adolf Gobel, Inc., 
New York; Hammond Standish & Co., 
Natroit, Mich.; E. W. Penley, Auburn, 
Maine; Phillips Genuine Sausage Co., 
Washington, D. C.; E. K. Pond Co, 
Chicago, Ill.; Rochester Packing Co., 
Rochester, N. Y.; St. Louis Independent 
Packing Co., St. Louis, Mo.; Seltzer 
Packing Co., Pottsville, Pa.; Stahl- 
Meyer, Inc. (F. A. Ferris and Otto 
Stahl plants), New York City; Swift 
Canadian Co., Ltd., Toronto, Can.; Wil- 
epee Provision Co., Wilmington; 

el. 

Approximately one hundred plants 
report each month to the Institute. The 
average accident-frequency rate for all 
plants reporting during August was 20. 
This is a slight increase over the rate 
of 19 for July. When the campaign ® 
reduce accidents was opened, in Jal- 
uary, the rate was 26.6. 
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Road Tests Helpful in Picking Men 
Qualified to Drive Trucks 


By H. R. Cobleigh, Motor Truck Division, National Automobile 


Chamber of Commerce. 


BDITOR’S NOTE.—This is the third 
article in a series on truck driver training 
and control. The first, appearing in THE 
NATIONAL PROVISIONER of July 23, 
explained why drivers should be trained; 
the second, in the issue of August 6, de- 
scribed the first step in picking men. In 
this article are explained tests that should 
be given before a man is employed. 

Continuing discussion of that 
essential foundation for building a 
crew of competent truck drivers 
— discriminating selection of new 
ones —this article will treat of 
the tests that should always be 


given before hiring applicants. 


It will be assumed that the pros- 
pect has turned in a satisfactory 
application form, that he has been 
interviewed by one or more who 
have passed favorably upon his 
apparent qualifications and that 
he has been commended by those 
he has given as references, par- 
ticularly his latest employer. 


These are only preliminaries. 
They should not be regarded as 
constituting a sufficient investiga- 
tion to warrant engaging a man, 
even if only on trial. 


Not until these things have 
done, however, is it justifiable to 
take the time and expense of test- 
ing an applicant to determine with 
greater certainty his physical and 
— fitness and his ability to 

rive. 


The order in which the tests for these 
qualifications are made will be dictated 
by convenience. If there is no prefer- 
ence on that score the least expensive 
should come first. Generally that means 
the driving test, particularly if the firm 
is not large enough to have a staff 
physician for the physical examination. 
Even the smallest organization can 
afford the road test and no driver should 
be hired without it. If some emergency 
seems to make it necessary he should 
be on probation until he has passed such 
a test. 

How to Make the Road Test. 

The value of the test will depend on 
the ability of the tester and the thor- 
oughness of the procedure. It should 
be made in a vehicle of the same type 
that he will be expected to drive. If 
he happens to be unfamiliar with that 
type he should be made acquainted with 
its operation before starting the test. 

Where there is a drivers’ foreman he 
is usually the one to make the test, 
otherwise one of the most skilled drivers 
should be selected, or some keen ob- 
Serving employes capable of reporting 


on how the applicant handles the vehi- 
cle. 

It is best to have a form for the ob- 
server to fill out. A comprehensive one 
is given in Safe Practices Pamphlet 
D-2 published by the National Safety 
Council. Such a form affords a record 
that can be filed for future reference. 
Unless the tester is an expert and 
makes tests frequently he should carry 
a list of points to be observed. The 
Commercial Vehicle Operators of New 
York at a recent meeting suggested the 
following list: 


1.—Observance of local traffic regu-. 


lations. 

2.—Observance of common 
rules. 

3.—Attitude toward other drivers. 

4.—Attention to driving. 

5.—Attention to pedestrians. 

6.—Manner of overtaking vehicles, 
including street cars and manner of 
being overtaken. 

7.—Manner of making left and right 
turns. 

8.—Use of signals. 

9.—Manner of stopping. 

10.—Manner of approaching railroad 
crossings. 

11.—Observance of traffic signs. 

12.—Manner of backing and backing 
to turn. 


sense 
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13.—Manner of running with traffic. 

14.—Manner of riding hills. 

15.—Manner of parking. 

16.—General speed. 

17.—Manner of starting and shifting 
gears. 


Determining Physical and Mental 
Fitness. 


It may be argued that the observer 
should make only mental notes, that 
taking written notes would tend to dis- 
tract the driver or make him nervous. 
In answer to that it is enough to say 
that if it had such effects, it would be 
evidence enough that the driver was 
unfit. 

Physical examination should be made 
by a doctor, if possible, and he should 
know that the man is being considered 
for a driver’s position. The Commer- 
cial Vehicle Operators group recom- 
mend the following as a list of the 
points to be covered in a physical ex- 
amination: 

1.—General health condition. 

2.—Limitations of vision. 

3.—Limitations of hearing. 
4.—Limitations of movements. 
5.—Heart condition. 

6.—Digestive condition. 

7.—Infectious or veneral diseases. 

8.—Tendency to inguinal or other 
strains. 

9.—Family history. 

A written report of this examination 
should be filed. If a physician’s report 
seems to be imvractical, someone well 
qualified should make enough of a 
physical examination to bring out any 
serious defects and if that leads to any 





IT TAKES GOOD MEN TO DRIVE LARGE TRUCKS. 


Intelligence and mental alertness are necessary qualifications in the applicant 
for a position as a meat truck driver. He often is in sole charge of a large invest- 
ment in equipment and products and for long periods during the day may be away 
from the direct control of his superiors. It is essential, therefore, that he use good 
judgment and do the right thing at the right time. His responsibilities increase with 
the trend toward the use of larger trucks and trailers. 

The meat truck train shown in this illustration is one of those operated by 
Geo. A. Hormel & Co. between the plant at Austin, Minn., and the branch house in 
Minneapolis. Through its use, it is reported, the company has been able to make 
decided savings as well as to speed up the service. 
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question of fitness the applicant should 
not be hired without a doctor’s exami- 
nation. 

Mental Alertness an Important Quality. 

Often the mental test is made by the 
same examiner. It should include an 
intelligence test of a kind to disclose 
mental alertness rather than extent of 
schooling. Ability to read is essential 
to proper understanding of traffic signs, 
traffic regulations and company instruc- 
tions. Accuracy in filling out forms 
and answering questions should be 
noticed at the same time. 

Particularly important is the speed 
of the applicant’s mental reaction as 
observed by timing his response when 
asked questions and noting how quickly 
he can carry out a series of suddenly 
suggested actions and whether he per- 
forms them in the right order without 
confusion. Good judgment and prompt 
action are potent accident preventives, 
so some of the test questions should 
ask what a driver would do in various 
emergencies. 

Some large companies combine a part 
of their mental test with what is some- 
times a substitute for a road test. The 
applicant is asked to take the seat in a 
stationary driver’s cab. This is equipped 
with electric recording devices and his 
reaction is registered when various 
lights are flashed: 

As part of the mental test the pros- 
péct should be studied-for what is called 
his “social attitude.” This is best de- 
scribed: as his disposition and is one of 
the hardest things to judge because he 
will be on his good behavior while under 
examination. What this study attempts 
to-reveal is how the man as a driver 
will be inclined to treat others. 

Disposition Is Most Important. 

“It may be impossible to find out sat- 
isfactorily until he is employed and 
there is opportunity for observing his 
performance when he is unaware of it, 
as by having an inspector trail him and 
report. Much may be gleaned, however, 
by studying his general bearing and 
especially his face which usually bears 
the marks if he is surely and likely to 
be a disagreeable driver. 

Whatever his other qualifications, one 
cannot afford to hire a man who has 
evident potentialities for hurting one’s 
business by offending customers. A 
courteous driver is not only good for 
one’s business, but, other things being 
equal, is the safest driver as well, for 
he will never dispute the right-of-way 
with another driver. This will keep him 
out of much trouble. 

In concluding the discussion of driver 
selection it may well be emphasized 
again that no matter how thoroughly it 
has been done. the driver still should be 
placed on probation for at least a month 
and durine that time his conduct, both 
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on and off the truck, should be watched 
with more than normal supervision, but 
letting him be as little conscious of it 
as possible. 


The next article in this series will begin 
treatment of the training procedure. 


re 
RUSSIA FACES MEAT SHORTAGE. 

Meat shortage is predicted for the 
winter season in Russia, according to 
Soviet. Russia’s food production reports 
for eight months of this year. Sugar 
and salt shortages are also probable 
during the coming months. 

Meat production fell off 41.7 per cent 
in comparison with the previous year 
and accomplished only 62.9 per cent pro- 
duction under the plan. Salt was off 
23.7 and came to only 53.1 per cent 
under the plan. Fish was 9.3 per cent 
and reached only 54.7 per cent of the 
plan quota. Canning declined 2.5 per 
cent and reached only 53.6 per cent 
under the plan. Butter was 2 per cent 
under the 1931 total and was reported 
to have made 98 per cent of its quota. 
Flour, vegetables and margarine showed 
increases over 1931, but still were short 
of fulfilling the plan. 

~ fe 


FOOD COMMODITY PRICES RISE. 


Wholesale prices showed an increase 
of 1 per cent in August, 1932, over 
July, but a decline of 9% per cent from 
those of August a year ago, according 
to the index of wholesale prices, figured 
on 784 commodities by the U. S. Bu- 
reau of Labor Statistics. The farm 
products group recorded the greatest 
gains, advancing 2% per cent. Among 
other crops, corn, calves, poultry and 
eggs showed increases while cows and 
hogs showed a decline. Increases in 
food products were reported for butter, 
fresh and cured beef, cured pork, veal 
and lard. Lamb, mutton and fresh pork 
averaged lower. The hides and leather 
products group increased slightly more 
than 1% per cent, due to the sharp in- 
crease in the price of hides and skins. 


NEW PLANT OPENS IN TEXAS. 


Supplying the trade with quality 
meats and meat products which the 
trade demands is the object for which 
the new $50,000 plant of the Roegelein 
Provision Co., 1009-1011 East Commerce 
st., San Antonio, Tex., was recently 
erected. The new plant is modern 
throughout. A large sausage manufac- 
turing department equipped with the 
latest equipment for sausage making, 
a large capacity curing department and 
cooling units have been included. There 
is also a poultry dressing plant. A 
fleet of trucks services dealers in San 
Antonio and_ surrounding territory. 
William and A. C. Roegelein, owners of 
the plant, have been in the meat busi- 
ness for 20 years. 
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Packers’ Traffic Problems 


Comment and advice on transpor- 
tation and rate matters of the meat 
and allied industries. For further 
information, write The National 
Provisioner, Old Colony’ Bldg., 
Chicago, Ill 








BEDDING LIVESTOCK CARS. — 

A Central West packer who saw ref- 
erence in THE NATIONAL PROVISIONER 
of January 30, 1932, to rules relating 
to the bedding of livestock ‘cars says: 

“In showing your article on ‘Bedding 
Livestock Cars’ to our local railway 
agent, he says the railroads are allowed 
$1.00 for bedding charges in their tariff 
and that there is some mistake in your 
statement. Which is right? I would 
have considerable claim against the 
railroad if your article is correct.” 

The inquirer gives no information 
relative to the origin point or points 
involved in his inquiry. Therefore it 
is not possible to cite specific tariff 
authority. The article referred to is 
exactly correct as written, but it is pos- 
sible it does not apply to the condi- 
tions this inquirer has in mind. 

Railroads in the West and North pro- 
vide for a charge of $1.00 per single 
deck car and $1.50 per double deck car 
for bedding. On the western lines there 
is a provision for charging greater sums 
when the shipper orders more than two 
bales of hay or straw per deck. This 
inquirer should never pay more than 
those sums except where he or his 
shipper orders more than the proper 
quantity of bedding. 

If this inquirer will read the article 
referred to he will see that it is di- 
rected primarily to correcting the prac- 
tice of country shippers furnishing bed- 
ding for the cars and then billing the 
whole cost of it, sometimes as much as 
$4 or $5 per car, against the packer on 
the invoice. Thousands of dollars have 
been paid by packers in this way. The 
effort was made to explain that the 
packer should refuse to pay an item of 
bedding on his invoice and that the 
shipper should look to the carrier for 
payment of any bedding he supplies. 
The carrier, in turn, should bill against 
the shipment and collect from the 
packer only that part of the cost as set 
forth in its tariffs. The last two sen- 
tences of the former article have the 
real essential advice in them. These 
are: 

“You should never pay to the carrier 
any more than the amount stated in his 
tariff; and 

“Refuse to pay any ‘bedding’ or ‘load- 
ing’ charge to the shipper.” 
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Exhibits to be Feature of Packers’ 
Convention in November 


One of the big features of the 

kers’ convention this year will 
be the exhibition of machinery, 
equipment and supplies used in 
the industry. 

Announcement of the holding of 
the exhibit in connection with the 
twenty-seventh annual convention 
of the Institute of American Meat 
Packers which will be held from 
November 11 to November 15 at 
the Drake Hotel in Chicago, was 
made in a special bulletin sent out 
this week from the Institute. 


As at the cdnvention held in Chicago 
two years ago, exhibits will be shown 
in the Tower Room and the French 
Room at the Drake. These rooms 
directly adjotn the grand ball room, 
where the convention sessions will be 
held. 

Plans for the Exhibition. 

Space for forty-five booths has been 
provided and it is expected that all this 
space will be taken: 

Preference is given to members and 
associate members of the Institute in 
fillmg orders for space in the exhibit 
halls. There will be no charge to mem- 
bers and associate members for the 
floor space occupied by one booth. 

Exhibits at the convention, as usual, 
will be under the direction of H. L. 
Osman, director of the Institute’s De- 
partmert of Purchasing Practice, and 
well-known for many years to manufac- 
turers of packinghouse equipment and 
supplies. 

Exhibits at the convention are limited 
to machinery and mechanical aids and 
supplies (except certain proprietary 
preparations for curing and similar 


uses) used in the meat packing industry. 

Rules for the exhibition include the 
following: 

Rules for Exhibitors. 

Space for exhibits will be provided in 
the Tower and French Rooms on the 
Main Floor of the Drake Hotel. These 
rooms adjoin the Ball Room, in which 
the convention sessions will be held. 

Nature of Exhibit—Exhibits will be 
limited to machinery and mechanical 
aids and supplies (except certain pro- 
prietary preparations for curing and 
similar uses) used in the meat packing 
industry. 

Booth Equipment, Electrical Current, 
Ete.—Booths, with signs giving the 
name and address of the exhibitor, must 
be obtained from the Institute of Amer- 
ican Meat Packers, Chicago, at a cost 
of $10 for each booth and sign. This 
represents a substantial reduction from 
the previous cost. Booth furniture; 
rugs, and other equipment may, if de- 
sired, be secured by exhibitor from the 
Drake Hotel Company which will have 
a representative on the floor at the time 
of installation of exhibits, to furnish 
any such equipment which may be de- 
sired by exhibitors. The price of $10 
for the booth does not include additional 
equipment, except that no charge will 
be made for one table and two chairs. 

Direct electrical current, 110 volts, 
will be available. Connections will be 
made by the Drake Hotel at actual cost 
for labor and material. Should 220 
volts be required, a nominal charge will 
be made by the Drake Hotel for run- 
ning necessary cables. 

Installation of Exhibits.—All exhibits 
must be in place by 8 a. m., Friday, 





Convention Halt 


November 11. The exhibit space will 
be open to all exhibitors on and after 
8 a. m., Wednesday, November 9, for 
the installation of exhibits. 


_ Hours of Exhibition.—The exhibit will 
be open-from 8 a. m. t6°10 a.-m. and 
from 5 p. m. to 10 p. m. on the follow- 
ing days: Friday, November 11; Mon- 
day. November 14; Tuesday, November 
15. On. Saturday, November 12, the 
exhibit will be open from 8 a. m. to 10 
a.m. aud from 12:30 p. m. to 10 p. m. 
On Sunday, November 13, the exhibit 
will be open from 10 a. m. to 6 p. m. 
The exhibit will close at 6 p. m., Tues- 
day, November 15. 


The exhibition hours outlined will be 
rigidly adhered to, and during other 
hours the exhibition halls will be 
locked and inaccessible to packers and 
exhibitors. 


Applications for Space.—Applications 
for space from members and associate 
members will be filled in the order re- 
ceived. In order to assure space to 
members and associate members, re- 
quests for space from non-members will 
not be filled until after October 1. Any 
space available then may be reserved 
by non-members at a charge of $100 for 
space and $10 for booth and sign. In 
case of conflict, however, preference will 
be given to members of the Institute 
and associate members. Requests for 
space reservations should be sent to the 
Institute, 506 South Wabash Avenue, 
Chicago, marked for the attention of 
Mr. H. L. Osman. As far as possible, 
space requested will be reserved. 


Charges.—The Institute will make no 
charge to members and associate mem- 
bers for floor space occupied by one 
booth. The charge for erection of 
booths and for signs is payable to the 
Institute of American Meat Packers. 
Space for only one booth will be fur- 
nished gratis. Any additional space re- 
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quired will be charged for at same rates 
as apply to non-member exhibitors. 

Other Rules Governing Exhibits.— 
The Institute reserves the right to pass 
on the eligibility of all exhibitors and 
exhibits and to bar such as are deemed 
ineligible. No exhibitor may assign or 
sublet the whole or a part of his alloted 
space. It is understood and agreed that 
exhibitors will be responsible for any 
damage to walls of rooms in which 
exhibits are to be shown and actual cost 
of repairing said damage, if any, will be 
paid by the exhibitor or exhibitors re- 
sponsible for the damage, without 
process of law. 


Exhibition Room.—The Tower Room 
exhibition room is 26 feet wide and 117 
feet long; the French Room is 58 feet 
wide and 74% feet long. Both have a 
floor strength of 155 pounds per square 
foot, ceiling height 18 feet in Tower 
Room and 10 feet 6 inches in French 
Room. 

Shipment and Delivery of Exhibits.— 
All shipments should be addressed to 
the exhibitor, in care of the Institute 
of American Meat Packers Exhibition, 
Drake Hotel, Chicago, Illinois, and bills 
of lading sent to the Drake Hotel for 
handling with the drayage contractor. 
Drayage charges will be billed to the 
exhibitor by the drayage contractor. 
Express shipments should be shipped 
in the same manner as freight ship- 
ments. 

The Drake Hotel Company will fur- 
nish reasonable service gratis for un- 
packing and delivery of exhibits to 
exhibition room. Any unusual time re- 
quired for this purpose will be billed to 
the exhibitor by the Drake Hotel Com- 
pany at 60c per man per hour. 

Elevator Service, Ete.—It should be 
noted that new arrangements have been 
made which will facilitate the delivery 
of exhibits to the exhibition rooms. A 
doorway has been cut through the wall 
of the Tower Room at a point which is 
adjacent to the freight elevators. The 
dimensions of this doorway are 7 feet 
3 inches wide and 8 feet 3 inches high. 
The Drake Hotel elevators can handle 
no piece longer than 19 feet. The ele- 
vators have a capacity of 6,000 pounds. 

Removal of Exhibits—aAlIl exhibits 
must be removed from both Tower 
Room and French Room by 6 p. m. of 
Wednesday, November 16, 1932. 

—— —gp—- - 
CUDAHY DECLARES DIVIDEND. 


The Cudahy Packing Co. declared its 
regular quarterly dividends of 62'%c 


on common and 3 and 3% per cent on 
preferred stocks, payable October 15 to 
stock of record October 5. 


— 


When in need of expert poinaenne 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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Upward Business Trend 


During the past two weeks the 
following significant trends in 
business conditions have been re- 
corded: 


1. Textile industries report the heavi- 
est wave of since the depression 
began. an 


2. The last week in August saw a de- 
cline in business failures which “Brad- 
street’s”’ “astounding,” the total 
being the lowest for any week since No- 
vember, 1931. 


3. More than $10,000,000,000 in national 

wer have been added from 

appre on in market value of stocks 

listed on the New York Exchange during 
the current recovery. 


tured througho 
by comparatively large increases in mis- 
cellaneous freight and l.c.l. shipments. 


6. For the first time since 1927 August 
contracts awarded for new construction 
ran ahead of July. 

Among the more important im- 
provements during August the 
following are listed: 


1. Mew financing was the largest since 


May, 1930. 
2. Stock exchange transactions beat 


every August since 1921. 
3. Bond trading was the largest for 
any August on record. 
4. Unemployment was checked for the 
first time since the beginning of the de- 
pression. 


5. Freight traffic improved. 

6. Commodity prices improved. 

7. Bank failures decreased. 

As business enters the fall, five 
factors are enumerated as very 
favorable to recovery. These are: 

Seasonal influences, the rise in 
commodity prices, depletion of 
stocks, reversal of the gold move- 
ment and the improvement in con- 
ditions abroad. 








CHAIN STORF SALES. 


Sales of the Kroger Grocery & Bak- 
ing Co. for the four weeks ended 
September 10 totaled $15,196,997 
against $17,769,957 for the comparable 
period of last year, a decline of 14 per 
cent. Sales for the thirty-six weeks 
to date totaled $149,623,477, a decline 
of 14 per cent from those reported 
in the same period of 1931. There 
were 4,801 stores operating this year 
against 4,907 a year ago. 

Consolidated sales of the Safeway 
Stores for the four weeks ended 
September 10 are reported at $16,820,- 
506. For the thirty-six weeks ended 
September 10 sales amounted to $160,- 
502,574. Stores in operation in this 
period totaled 3,406. 


Sales of The Great Atlantic & Pacific 
Tea Co. for the five weeks period end- 
ing September 3 were $79,316,702. This 
compares with $93,981,527 for the same 
period in 1931, a decrease of $14,664,- 
825, or 15.60 per cent. August sales, 
expressed in tons, were estimated as 
490,487 this year, compared with 507,- 
772 in the same month a year ago. 
This is a decrease in quantity of mer- 
chandise sold of 17,285 tons, or 3.40 
per cent. 
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WAREHOUSE TAX CHALLENGED, 
Validity of the city ordinance of 
Richmond, Va., which taxes chain store 
distributing warehouses on the basis of 
1 per cent of the value of goods dis- 
tributed from such warehouses was at- 
tacked by the Great Atlantic & Pacific 
Tea Co. recently. The company chal- 
lenges not only the ordinance itself but 
argues that it was not in effect upon 
its passage, as intended by the couneil, 
The company claims it should pay a 
warehouse tax only on goods distrib- 
uted to Richmond stores, but the city 
contends this is the only place the goods 
can be taxed as this warehouse is the 
only one of its kind in Virginia. 
————_— 


MacMARR IN NEW CHAIN. 


MacMarr Stores, a division of Safe- 
way Stores, Inc., has been acquired by 
the newly-organized Modern Food Com- 
pany, of which A. Skaggs is president. 
Mr. Skaggs was formerly associated 
with the MacMarr chain. Terms of the 
sale were not announced but it was 
stated that a consideration of approxi- 
mately $1,500,000 was involved in the 
purchase of the 187 stores. The sale 
was made retroactive to August 1 and 
includes stores in Alameda, Marin, Con- 
tra Costa and Napa County of Cali- 
fornia, where the principal holdings of 
MacMarr Stores are located. 

ere Neer 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain stores, and food manu- 
facturers’ listed stocks, Sept. 22, 1932, 
or nearest previous date, with n 
of shares dealt in during week, and 
closing prices on Sept. 22, 1932: 


Sales. High. Low. —Close.— 

Week ended Sept. Sept. 

Sept. 22. —Sept. 22. 22. 1b. 

Amal. Leather. 1,100 2% 2 2% ie 

Amer. H. & L. 800 5 5 5 44 

Do. Pfd. .... 1,700 18 18 18 18 

Amer. Stores .. 200 34% 34% 34% R% 
Armour A 10,350 2% % 2% 

MO. Th «cecce 800 1% 1% 1% 1% 

Do. Til. Pfd. 2,800 12 11 12 my 

Do. Del. Pfd. 800 46 46 46 45 

Barnett Leath.. .... 


Beechnut Pack. 400 45 44 45 41 
Bohack, H. C wires Saas —: osu 
Do. Pfd. ee 
Brennan Pack... .... 
Do. Pfd 


Chick. C. Of1.. "200 10° 10° 10° 


Childs Co. .... 2,200 6% 5% 6% 
Cudahy Pack... 500 30% 30% 30 
First Nat. Strs. 5,300 52% 50% 52 
Gen. Foods ...23,600 32 29% 32 
“yee 2300 5% 5% . 5% 
Gr.A.&P.1stPfd. °130 117% 117% 117% 
ew ...- 110 168 154 168 


Hormel, G. A.. 200 12 12 12 


Hygrade Food.. 100 35% 35% 3 
Kroger G. & B.11,700 16% 15% 16% 
Libby MeNeill. 2,350 3 2% 3 
Mc Stores. .... «owe Seve ae 
Mayer, Oscar... .... ia 
Mickelberry Co. .... wie 
M. @ HM. PM. .... at one 
Morrell & Co.. 400 34 33% «34 
Nat. Fd. Pd. A. .... eee tes 
‘Seep 200 % % % 
Nat. Leather . 800 wy 1g 
at. Tes ...... 8% 8 8% 
oc. & Gamb.. 7.700 335% 32% 33% 
Do. Pr. Pfd.. 0 100 100 100 
Rath Pack. ... eee ror" oats 
Safeway Strs...23,500 55 51 54% 
Do. 6% ‘d.. 865, 865, 86% 
Do. 7% Pfd.. 350 97 96% 97 
Stahl MGR Je owes ents wae ane 
Swift & Co. 8,050 10 9% #10 
Do. Intl 4,550 20% 19% 20% 
L.) SPre eaes cose esee 
U. 8. Cold Stor. ‘inaeie wales edna 
U.S. Leather. 1,500 6% 4% Hid 
By cevcse . 13% 1% 13 
Pr. Pfd. 100 . 64 oF 64 
Wesson Oil ... 500 16% 14 16% 


6700 “i% «i% 1 


Sep BSN EHR aSBANZAS | BE nent CBE RSs oh esas * 


Wilson & Co... 
ag areas 600 3% 3% 38 
Do. Pfd..... 200 21 2° «= sot 
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[EDITORIAL ] 


Is the Meat Packer Still a Peddler? 


If many meat packers were as efficient in mer- 
chandising as they are in manufacturing, industry 
returns would be far more satisfactory than they 
have been for the past several years. 


In manufacturing the meat packer has brought 
his industry out of the butcher class into volume 
production on a highly efficient scale. He has 
bought modern equipment, developed sanitation 
to the nth degree, and prepared food products un- 
excelled in any industry. 


But his selling practices too often are more 
nearly like those of the butcher days than of the 
modern volume production days. Selling has not 
kept pace with manufacturing. Bartering and 
trading is still done in the sale of meats, just as it 
used to be when the butcher drove his wagon up 
to the consumer’s door and sold the meat of the 
animals he slaughtered. 

The only difference is that now the packer sales- 
man calls on the retail meat dealer and indulges 
in the same type of trading. The salesman has 
alist price and the retailer—as the result of habit 
encouraged by the seller—immediately begins to 
work for a cut or shade from that price. Usually 
the salesman gives in ana the product often is 
sold at or below cost. 

If the packer knows his costs, and his list prices 
are made right, there is no occasion to “shade,” 
and the retailer soon learns that he is getting a 
fairer price from the man who refuses to deviate 
from the list than from the salesman who will 
barter and trade. He knows that if his com- 
petitor is a better trader than he is the competitor 
will get a better price from the weak seller. But if 
the price list is adhered to, no man has an advan- 
tage over his competitor. 

Price shading is a practice resulting from the 
habit of the old days when horse-trading tactics 
were regarded as good business. These tactics 
have been wiped out of merchandising in indus- 
tries which have made rapid progress and have 
yielded fair returns. But they still prevail in 
the sale of meats and the other products of the 
meat plant. 

Established habits are hard to break, but de- 
termination to follow the merchandising end of 
the business down to the least important sales- 
man is pretty sure to bring results. It cannot 
be done in a day or a week or a month, but it can 
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be done in time. Packers have played Santa 
Claus long enough. Customers will respect them 
more and cooperate with them better when they 
become as efficient merchants as they are manu- 
facturers. 


Saving Money by Purchasing Now 


Meat plant buildings and equipment, it is be- 
lieved, have been well maintained during the past 
two years. Despite difficult conditions, consider- 
able new equipment has been put into use, and 
the number of new plants constructed and old 
plants added to probably is not much below the 
so-called normal years. 


But regardless of this, the return of better busi- 
ness conditions probably will see a considerable 
expanded program of improvement on the part of 
many plants and a more liberal policy toward ap- 
propriations for plant betterments. Unfortunate- 
ly, these packers who are waiting for the return 
of prosperity before loosening up on the purse 
strings are going to pay more for everything they 
buy than if their policy had permitted purchasing 
normally and as business needs dictated. 

There is considerable evidence to indicate that 
the downward trend of the business curve has 
been halted and that definite improvement has set 
in. If this is true there should also be a gradual 
betterment in conditions as they affect the meat 
packing industry. But in any event the packer 
who has kept his plant in first-class shape and has 
avoided obsolescence in buildings and equipment 
is in a position to meet any conditions that may 
arise and to take advantage of opportunities. 


Packers who are planning the expenditure of 
considerable sums for new equipment, new build- 
ings, building alterations, etc., might well give 
some consideration to the advantages of placing 
contracts now. If, as seems certain, the bottom of 
the depression has been reached, then it hardly 
can be expected that there will be any considerable 
further drop in material, equipment and labor 
prices. From the standpoint of economy, there- 
fore, further waiting is not justified. 


But there is another angle the clever operator 
will take into consideration. This is the advan- 
tages that will accrue by having the plant in the 
best possible condition to ride the crest of the 
returning tide of prosperity. Installation of equip- 
ment, construction of buildings, rearrangement of 
department, etc., are not done in a day. Waiting 
until improvements are actually needed before 
authorizing them can only result in processing and 
merchandising handicaps, perhaps at a time when 
competition make such handicaps a real hardship. 


Business 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Fresh Pork Shoulders 


Picnics and shoulders call for a 
still broader outlet than they en- 
joy, especially this year, when the 
more product that can be moved 
fresh the better it will be. 


The coming. season also 
promises a larger percentage of 
heavy well-finished butcher hogs. 
which will yield larger shoulders 
and picnics than are demanded in 
most classes of trade. 

The more the packer can get 
for his shoulders the better re- 
turn he is assured on each hog he 
slaughters. 


Added profit is needed on some 
of the less-demanded cuts, and 
with new methods of cutting the 
fresh shoulder or picnic a fresh 
pork roast just as attractive as 
that cut from the loin can be 
made. 


There is always a certain demand 
during the fall and winter for fresh 
shoulders and picnics for roasting. This 
demand can be expanded not only for 
the lighter averages, but for the 
heavier weights as well. 

How It is Done. 


This can be done by converting the 
green picnic “or shoulder into boneless 
cushion or rolled roasts. 

The first step in doing this is to saw 
off the hock, which finds easy outlet 
to the trade as “ham hocks,” so popu- 
lar when boiled with cabbage or sauer- 
kraut..: sania 


The skin is then removed, an incision 
is made from<the side, the meat is laid 


open and cut from, the ‘bone, then folded _ 


together and-¢arefully tied, a small 
opening being left to insert dressing. 
The cushion roast. made from the pic- 
nic is usually of ‘about the right size 
for the average family, but the rolled 
; roast made from the heavier shoulder 
* may be too heavy. .This can be cut into 
two or three small roasts, as desired, 
Such a roast has far more appeal to 
‘ the average housewife than the fresh 
shoulder or picnic with the bone “in. 
The latter looks large and clumsy, espe- 
“ cially to the woman buying for a family 
of three or four. On the other hand 
' if she sees a compact, neatly-prepared 
roast of fresh pork, containing no skin 
or bone, she is attracted even though 
-. the cost is necessarily higher per pound 


*, than when she buys it with all the 


waste material. included, 


‘It is only a matter of alittle sales: 


= manship to point to the reason for the 


difference in price, and to demonstrate 
the economy as well as the many ad- 
vantages of the higher costing cut. 


New Ways to Cut the Hog. 


This method of preparing fresh 
shoulders and picnics is only one of a 
number of new ways of breaking up the 


pork carcass which have been deyised . 


by) experts of the National Livestock 
and Meat Board. There are some 34 
new ideas for cutting fresh pork and 
more than a dozen new ways of cutting 
cured meats. 

These new methods will be described 
and illustrated in the pages of THE 
NATIONAL PROVISIONER from week to 
week, both for the benefit of the pork 
packer, the packer salesman and the 
meat retailer. 
coSea2MG? 2 Seegtereptine cot ist. 
cuts from the fresh picnic shoulder. 


—— 
Sodium Hypochlorite 


A meat wholesaler in the East de- 
sires information about hypochlorite 
and its use. He says: 


Editor The National Provisioner: 
We have a customer—hotel owner—who desires 
an inexpensive, simple method for keeping his 


_ kitchen and ice box clean and free from mold. 


We have heard that sodium hypochlorite is good 
for these purposes. Can you tell us something 
about this product, the strength in which it is 
used and where we may obtain it? 

Sodium hypochlorite is a chemical 
substance that gives up oxygen or 


— 








S. P. Fats in Lard 


Where hams are boned and 
fatted pickle fats are produced. 
. Some of these fats can be used 
in. certain kinds of sausage to 
which they are especially adapt- 
able. The balance are used in 
manufacturing lard. 


Many packers complain of poor 
results when pickle fats are used 
in lard. This appears. to be due 
in large measure to the method of 
handling rather than to the fats 
themselves. 

In an article in THE NATIONAL 
PROVISIONER a packer described 
the method he had worked out for 
handling and rendering pickle fats 
for profitable results. For a re- 
print of this article, fill out and 
mail the attached coupon, with 
5¢ in stamps: 

The National Provisioner, 
Old Colony Bidg.; Chicago, Il. 


Please send me reprint on “Using S. P. 
Fats in Lard.”’ 











. 8 mesh screen. 

















chlorine or both, in the presence of ani- 
mal matter, living or dead. The oxy. 
gen and chlorine destroy bacteria, 
yeasts and molds, as well as products 
which cause bad odors: 


The substance itself is a somewhat 
unstable salt, and is used in dilute 
water solutions, the strength depending 
on the purpose. It has a. slight odor, 
especially if sprayed into a closed room 
in considerable quantity, but the odor 
is not displeasing and vanishes very 
rapidly. While not harmful to food- 
stuffs when used in dilute solutions, 
hypochlorite should not be. permitted to 
come in contact with them. 


Hypochlorite can be applied by spray. 
ing or with a cloth or sponge. A foup- 
tenths of one per cent solution is strong 
enough to use on walls, floors, ceilings, 
etc, For rinsing dishes, glassware, 
cleaning and deodorizing refrige 
work tables, floors, dish cloths, mops, 
ete., one gallon of a 4/10. of. one per 
cent solution can be added to 65 gallons 
of cold or warm (not hot) water. A 
convenient form of this product, put up 
ready for use, is known as HTH... . 


a 


Cracklings for Feed , 


A pork packer who says his crack- 
lings are rich in fat wants toe use them 
in poultry feed and asks how this can 
be done. He says: 
Editor The National Provisioner: - 

We produce cracklings rich in fat, because our 
press is not strong enough to reduce a maximum 
of grease. We want to make these into a first- 
class’ chicken feed. We have plenty of har 
grains available to use with the cracklings. 


‘First of all, this packer should con- 
sider. whether or not it will pay him 
to get a good press and extract all-the 
grease he can get out of his cracklings. 
Unless he has a good outlet for poultry 
feed it is questionable whether he can 
realize what he should for his grease. 

Dry rendered cracklings average 
from 7 to 12 per cent of grease, al- 
though with care the-grease content 
can be considerably reduced. They also 
contain from ‘45 to 65 per cent of pro- 
tein. This‘packér’s cracklings would be 


“even richer. ~ - 


Cracklings are. generally used in 8” 
mixed feed composed of 20 per. 
cracklings, 20 per cent raw bone 
60 per cent some low grade ma- 
terial such as finely chopped t 
If cracked wheat or other grain were 
used as a filler it would make a very 
rich feed. 

For a good~mixed feed, screen the 
fine materials through a 20 mesh screet 
and the coarser materials through a 


Sometimes it is possible to sell crack 


‘lings to hog producers without gom 


to the trouble of making a mixed 
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Canned Spiced Loaf 


A Western sausagemaker wants to 
make a spiced luncheon loaf in cans. 
He says: 

Editor The National Provisioner: 
Can you give us some general information re- 


garding the preparation of a spiced luncheon loaf 
in cans? We would like to make a good grade 


product. 
A good canned spiced luncheon loaf 
can be made of 
85 lbs. dry cured pork trimmings 
15 Ibs. dry cured pork cheek meat. 
High grade trimmings should be 
used for the purpose: They may be 
cured whole or ground through the 1 
in. plate and thoroughly mixed with 
the following curing ingredients for 
each 100 Ibs. of meat: 


3% lbs. salt 
1 Ib. sugar 
2 oz. saltpeter. 


They are then packed solid in a tierce 
and cured for 5 to 8 days at 88 degs. 
F. At the end of the curing period they 
ean be put. through the silent cutter 
but this product should not be cut too 
fine. About 10 to 15 lbs. of ice may be 
added at this time. 

The product is seasoned with ground 
mustard seed, pepper and mace to 
taste. 

The inquirer does not state what 
sized cans he plans to use. A con- 
venient size for family use is 1% lb. 
net. These are closed and tipped un- 
der 25 in. of vacuum. The cans should 
be processed at a temperature which 
will insure an inside temperature of 
160 degs. F. This means that the can 
may be processed as long as 150 min- 
utes at 170 degs. F. or for a shorter 
period at a higher temperature. The 
larger the can the slower the heat 
penetration. 

If possible to store the canned spiced 
product at a temperature of 40 degs. F. 
the danger of spoilage is materially re- 
duced. 

a 

PSYCHOLOGY OF ACCIDENTS. 


The psychology of accidents will be 
emphasized at the forthcoming twenty- 
first annual Safety Congress and Ex- 
position to be held in Washington, D. C., 
October 3 to 7. 

One of the sessions in which the psy- 
chology aspect will be analyzed is 
scheduled for Monday afternoon at the 
jot session of the National Safety 
Council Committee on the Driver and 
the Delivery, Taxicab and Bus Section 
when Dr. Morris S. Viteles, assistant 
Professor of psychology of the Univer- 
sity of Pennsylvania will discuss the 
treatment of high accident drivers. 

Experience has shown that many 
employees, and especially drivers, have 
What might be called a definite “acci- 
dent complex.” In time they become 
catalogued as “repeaters.” A psycho- 
logical study of such cases often points 

@ way to a cure when all other 
measures seemingly have failed. 
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| Brands & Trade Marks | 


In this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 


Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is filed 
promptly with the U. S. Patent Office. 











TRADE MARK APrLICATIONS. 


Swift & Company, Chicago, Ill. For 
shortening made from | and vege- 
table fats. Trade mark: FORMAY 


Claims use since April 20, 1932. Appli- 
cation serial No. 327,291. 


FORMAY 


Tully & Kolis Co., Newark, N. J. For 
vegetable oil made from hemp seed for 
frying purposes. Trade mark: WOLI 
within a border. Claims use since March 
1, 1982. Application serial No. 325,812. 


A PURE ¥ MADE FROM 
VEGETABLE OIL ¥ HEMP SEED 


PREPARED —iieeeaimaaaal | 






















Independent Grocers’ Alliance Dis-. 


tributing Co., Chicago, Ill. For meats, 
more’ particularly corned beef hash, 
roast beef, wafer sliced beef, cooked 


brains, deviled meat and cereal, deviled 
meat, hamburger steak, pigs’ feet, pigs’ 
feet cutlets, potted meat, potted meat 
and cereal, breakfast sausage, sausage 
with cereal, Vienna sausage, Vienna 
sausage with cereal, spread for sand- 
wiches, lunch tongue, tripe with milk, 
veal loaf, dry sugar cured bacon. Trade 
mark: I G A. Claims use since Sep- 
beng 1, 1927. . Application serial No. 


l 











Steele Wedeles Co., Chicago, Ill. For 
canned meats—namely, pigs foot, tid 
bits, boneless- pigs -feet, frankfurters, 
sliced dried beef, ox tongues, piss foot 
dainties, tamales, sliced beef, lambs 
tongues and deviled ham. Trade mark: 
SAVOY. Claims use since 1929. Ap- 
plication serial No. 302,079. 


The Berdan Co., Cleveland, O. For 
prepared meats—namely dried beef and 





27 


cured pork. Trade mark: Line drawing 
of a chef. Claims use since April 1, 
1902. Application serial No. 325,557. 


Cresca Co., Inc., New York City. For 
frankfurter sausages in cans or 
receptacles. Trade mark: CRESCA. 
Claims use since July 19, 1904. Appli- 
cation serial No. 315,528. 


CRESCA 


TRADE MARKS GRANTED. ; 


Productos Selectos Del Cerdo, S. A., 
Manlleu, Spain. For foods derived from 
am namely sausage, ham, mortadelas, 

ard and bacon. Trade mark: I 
Hag Published May 8, 1982. No. 


Frank & Company, Milwaukee, Wis. 
For smoked meats, namely hams and 
boiled hams. Trade mark: SMO-KIST. 
Published May 31, 1982. No. 296,624. 


SMO-KIST 


Libby, McNeill & Libby, Chicago, Ill. 
For bouillon cubes, beef extract and 
fresh, prepared, pickled, dried, and 
cann , veal, pork, mutton and 
poultry; beef stew, p suey, chili con 
carne, tamales, and meat spread, a meat 
product used as a spread for sand- 
wiches, etc. Trade mark: An oblong 
containing a triangle drawn o.: the base. 
—_— February 9, 1982. No. 298,- 


Fred Eckart Packing Co. Fort 
Wayne, Ind. For smoked, sugar cured 
ham. Trade mark: Deer head mounted 
on a black oval above shield centering 
HEART O’ HAM. Published April 5, 
1932. No. 295,083. 











HEART o' HAM 











PRINTS. 

The Visking Corporation, nea. 
Ill. For sausages sold in casings. Title: 
NEW VIS. G CASING “EASY AS 
PEELING A BAN .’ Published 
May 10, 1982. No. 13,895. 


LABELS. 


Koliner’s Inc., Jamaica, Long Island, 
N. Y. For lard. Title: GRADE A. 
papa February 15, 1932. No. 40,- 


The E. Kahn’s Sons Co., Cincinnati, 
O. For lard. Title: KAHN’S AMERI- 
CAN BEAUTY. Published June 1, 
1932. Nos. 41,082 and 41,083. 


E. Kahn’s Sons Co., Cincinnati, O. 
For bacon. Title: POPLAR. Published 
December 1, 1929. No. 41,030. 
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mild or intense cold ... or both! me 
In Los Angeles or Bangor . . . Miami or Duluth . . . you can write your The « 
own ticket when it comes to the refrigeration requirements of your business. a rot 
Just name the degree of cold needed and it’s yours . . . constantly . . . day whick 
and night . . . season in and season out . . . with Lipman Automatic ona: 
Refrigeration. If your business requires several different degrees of cold for rotor. 
various departments, Lipman Multi-Temperature Control will supply them cent s 
. . with one machine. Fingertip control . . . sensitive . .. accurate... the ¢ 
yet absolutely dependable . . . enables you to instantly reset these tempera- blade 
tures as changing conditions may demand. inside 


Lipman Automatic Refrigeration is Engineered-to-fit-the-job . . . installa- ae 
tions are not handicapped by strict standardization . . . on the contrary, 

they promote efficient, low-cost operation through the skilled harnessing of It 
quality equipment geared to your particular needs. the ; 
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AUTOMATIC REFRIGERATION 


Let us tell you how Lipman’s “lowest cost of ownership” will increase your 
profits. Use handy coupon below. 


GENERAL REFRIGERATION SALES COMPANY 
115 Shirland Avenue Beloit, Wisconsin 


1 am interested in Lipman Automatic Refrigerati Send your “ABC's of Electrical Refrigeration” to: 
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ROTARY COMPRESSOR DESIGNS. 
By Robert S. Wheaton. 


Rotary compressors are again receiv- 
ing considerable attention from refrig- 
erating engineers, largely because of 
recent improvements in design which 
have been made and which have proven 
to be practical. 


Users of refrigeration have long 
wanted a compressor which would have 
a large capacity in a comparatively 
small size. Rotary compressors, having 
this desirable attribute, have received 
attention from time to time for this 
particular reason. It is a well-known 
fact to engineers that a rolling motion 
is the easiest motion known to me- 
chanics. In addition, there are only 
a few moving parts required by a ro- 
tary compressor, and also the fact is 
important that a rotary compressor 
can be operated at high speeds and, 
therefore, can be direct connected to 
electric motors. 


Figure No. 1 is a cross section of a 
rotary compressor that overcomes many 
of the earlier faults of this equipment. 
The compressor consists essentially of 
a rotor which rides on a roller bearing 
which, in turn, is carried by an eccentric 
ona shaft. A blade presses against the 
rotor. Gas is introduced into the cres- 
cent shaped space between the rotor and 
the casing through a port below the 
blade, and as the rotor rolls around the 
inside of the casing the gas is com- 
pressed and forced out of the discharge 
valve above the blade. 


It is important to realize that while 
the shaft will travel at a high rate of 
speed, the motion between the rotor and 
the shaft is taken up by the roller bear- 
ing and the rotor, in consequence, only 
revolves a very little bit past the blade 
at each revolution. The blade slides up 
and down in the blade slot only a trifle 
each revolution. This design, as indi- 
cated before, has overcome prior faults 
in rotary compressors. 


In Figure No. 2 is shown a typical 
section of a conventional type of rotary 
compressor using several blades. It will 
be noticed that centrifugal action forces 
the blades out of the blade slots and the 
blades rub over the inside surface of 
the casing. It is at once apparent that 
the blades travel at a high rate of speed 
and over a considerable distance, with 
the result that wear may occur at the 
Points of contact. Another difficulty 
of this design is that the blades must 
fr up against end plates at each end 


of the casing and when wear occurs, as 
it will at these points, the pumping 
efficiency of the compressor goes down. 

In Figure No. 1 this end wear of the 
rotor has been overcome by the simple 
experient of having the disch: gas 
pressure hold the rotor against the end 
faces of the casins by having the rotor 
flaneed on one end and bearing against 
an end plate on the other. 

Figure No. 3 shows another design of 
rotary compressor. In this design, as in 
Figure No. 2, the rotor travels as fast 
as the shaft causing wear, not only on 
the inside face of the casing but also on 
the end faces of the rotor. In this de- 
sign the blade slides up and down in a 
blade slot which oscillates as the rotor 
revolves. 


In is common knowledge that a steam 
turbine has a great deal more capacity 
than a reciprocating engine of com- 
parative size, and the renewed interest 
in rotary compressors for refrigeration 
work will undoubtedly result in manu- 
facturers giving the subject consider- 
able new attention, to the end that the 
user can enjoy all the advantages that 
rotating machinery brings, the most im- 
portant of which is the large capacity 
for the small space requirements. 
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FIGURE NOS 
ROTARY COMPRESSOR DESIGNS. 
1.—Rotor rides on roller bearing 
on an eccentric. 


Fig. 2.—-Rotary compressor using blades 
in slots. 
Fig. 3.—In this design the rotor travels 


as fast the shaft, the blade sliding up and 
down in slot. 
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PROGRESS OF FROZEN FOODS. 


Although comparatively new, the 
frozen food industry appears to be fast 
establishing itself. Many different food 
products are now being sold to the con- 
sumers in a frozen condition, and ex- 
perimental research has proved the pos- 
sibility of freezing successfully many 
others. Thus the importance of freez- 
ing as a method of food preservation 
is coming to be more widely recognized. 

A recent survey of the situation, 
made by the Frozen Foods Association 
of America, shows that at present there 
are between 60 and 70 separate and dis- 
tinct food products which are being 
frozen and sold commercially. This 
total simply lists the various cuts of 
meats under the two or three headings 
of beef, lamb, pork, etc. If each dif- 
ferent cut were counted as a separate 
item the list would be well over the 100 
mark, 


In addition there are approximately 
100 more products which have been the 
subject of investigation and experiment, 
both by agricultural experiment stations 
and commercial organizations interested 
in the possibilities of freezing. l- 
though not every product so investi- 
gated has proved suitable for freezing, 
the greater majority of them have sur- 
vived the test, and can be frozen suc- 
cessfully in commercially profitable 
quantities as the public demands them. 

This record made in the space of a 
few years compares favorably with the 
older methods of food preservation. For 
example, the canning industry reported 
recently that there were approximately 
244 varieties of canned foods divided as 
follows: 65 varieties of vegetables, 43 
of fruits, 37 of fish and shellfish, 29 of 
meats, 30 of soups, 28 of specialties, 
and 12 of ready-made entrees. Most 
of the items on this list, with the pos- 
sible exception of the soups, can also 
be included on the list of products which 
have been frozen successfully. On the 
other hand, the roster of frozen items 
would contain a number of meat - 
ucts which are not canned successfully, 
as well as various fruits, especially 
tropical fruits which thus far have not 
been commercially successful as canned 
products. 

Inasmuch as the canning industry 
goes back more than 100 years to the 

ys when Napoleon Bonaparte award- 
ed a prize of 12,000 francs to Nicholas 
Affert for his canning inventions, and 
the freezing industry is of compara- 
tively recent origin, the future possi- 
bilities of freezing appear to be most 
promising. 

In the commercial freezing of foods 
the Frosted Foods Sales Corp., a sub- 

sidiary of General Foods, | the list 
at present with approximately 40 items, 
not counting the various cuts of meat 


ane ee ee 


Pes, SA ee IY 


cps sew nore 


miysehe Ta 


SE RE IES we 


rereary 


30 


THE NATIONAL PROVISIONER 





BEEF 


MEIER 


Nu-air Fan 
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air Fan will improve 
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as separate items, but listing beef as 
one item, lamb as another, pork as a 
third, etc. These Birdseye Frosted 
Foods, named after Clarence Birdseye, 
inventor of the freezing process used, 
are being sold at present in about 300 
stores in the New England states, New 
York, New Jersey Pennsylvania and 
Maryland. It is expected that by the 
end of the year about 800 stores will 
handle them. The sale of these prod- 
ucts has also begun on the Pacific 
Coast. 


In the various other parts of the 
country frozen foods are being sold. 
The berry packers of the Northwest 
annually freeze 50,000,000 Ibs. of ber- 
ries—strawberries, blackberries, and 
raspberries. The greater quantity of 
these are frozen in barrels and sold to 
the pie baking and similar trades. In 
the last few years, approximately 
1,600,000 Ibs. have been frozen in 1-lb. 
containers and sold through retail 
stores. 


In other localities the sale of frozen 
fruits, vegetables, fish and meats is 
also progressing. H. C. Hemmingway 
& Co. is freezing peas, corn, spinach, 
and cherries, which are being sold at 
retail in various cities. They are also 
finding acceptance in what is known as 





3. Completely sanitary 


5. Permanent, mineral 


in its ability to maintain its 
high initial efficiency over a 
long period of years. No other 
material offers higher resis- 


tance to moisture infiltration. 
Full Information on Request 


JM Johns-Manville 


292 Madison Ave 
New York 





the institutional trade—hotels, restau- 
rants, clubs. etc. 


An interesting sales experiment is be- 
ing carried on in Albuquerque, N. M., 
by the Albuquerque Ice Co., both on its 
own wagon routes and through 40 or 50 
retail stores. This company is selling 
frozen shrimp, orange juice, tomato 
juice, cantaloupe juice, cider and grape 
fruit juice, as well as frozen oysters 
and fish. Frozen berries packed in 
small containers by the Michigan Fruit 
Growers Union are finding a market as 
far away as Texas. In many parts of 
the South the interest in the possibil- 
ities of frozen foods seems keen. Along 
the Gul< Coast there are a number ot 
small plants freezing fish products of 
various kinds. 


Its ability to maintain flavor appears 
to be one of the chief reasons why 
freezing is meeting with success as a 
method of preservation. So far as pos- 
sible, products are frozen at the mo- 
ment when their flavor is best, whether 
it be immediately after picking, as in 
the case of most fruits and vegetables, 
or some time after killing, as is the case 
with meats. When defrosted, these 
products still have the flavor which 
characterizes them when they were 
frozen. 





REFRIGERATION NOTES. 

A committee from the chamber of 
commerce of Denham Springs, La., is in- 
vestigating the advisability of con- 
structing a pre-cooling. plant. 

Enterprise Ice & Cold Storage Co, 
Enterprise, Ala., is planning to enlarge 
its plant and install additional equip- 
ment. 

Plans are being made to construct a 
ee plant at Port Everglades, 

a. 

Mississippi Power & Light Co., is re- 
ported investigating the practicability 
of utilizing a building on Fulton st, 
Greenwood, Miss., for a cold storage 
plant. 

A contract has been awarded 
Wilsil, Ltd., meat packers, Mon’ 
Quebec, Canada, for the construction 
of a cold storage addition to cost about 
$50,000. 

Northwestern Fruit & Produce Co, 
New York City, is planning to convert 
a building at 126 East 102nd st., into 
a produce storage plant. 

Adolf Gobel, Inc., Fortieth st. and 
Eleventh ave., ‘New York City, is 
ning to alter two four-story p 
plant buildings at Morgan and 
sts. 
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MEAT PLANT EQUIPMENT. 


Meat packers, sausage makers, ren- 
derers and everyone responsible for se- 
lecting and purchasing machinery and 
appliances for meat processing and 
manufacturing, sausage making, ren- 
dering, meat canning, soap making or 
the refining and deodorizing of vege- 
table oils will want for quick, ready 
reference the new Alibright-Nell cata- 
logue, just off the press. This new book 
is an exceptional publication, not only 
in attractiveness, interest, and general 
appearance, but in the care that has 
taken to make it of real value, in addi- 
tion to listing the company’s products. 

Of particular interest is the series of 
photographs of step-by-step operations 
of hog, beef and sheep slaughtering and 
dressing, just as the different opera- 
tions are performed under actual pack- 
inghouse operations. These illustrations 
“have been selected from hundreds of 
photographs made all over the United 
States by the Anco photographic de- 
partment, the result of several years’ 
work.” Their study cannot help but 
suggest to many packers opportunities 
for improvement in their own particular 
methods. 


The book, printed on a high quality 
of paper, contains 263 pages and is 
bound in the standard red cover which 
is familiar to meat plant executives and 
operating men. Practically every item 
of the complete line of machine and de- 


vices listed is illustrated with halftone 
or line drawings, descriptive matter be- 
ing comprehensive, so that readers may 
form an accurate opinion of just what 
each machine is and what it will ac- 
complish. A detailed index makes it 
possible to turn quickly to the page on 
which any particular machine or device 
is described. 


A comparison of this catalogue with 
the previous one issued by the company 
is a liberal education in the advance- 
ment and improvements being made in 
standard machines to speed up produc- 
tion, reduce costs and better quality 
and in the new developments to further 
mechanize the production of meats and 
meat products. 


_ Of special interest in this connection 
is a new cured meat washer of. large 
capacity and a small floor space, a hog 
dehairing machine which “offers a new 
principle in the cleaning of hogs, pro- 

cing the most excellent work at a 
very small expense,” and a flight con- 
veyor for the standard bacon slicer, 
whereby the bacon slices are properly 
lapped for packaging. The speed of 
this conveyor is adjustable so that the 
amount of lap can be varied. Other 
hew equipment listed are bacon form- 
ing boxes, a center dump silent cutter, 
and a full line of machines for killing 
and dressing poultry. 

Copies of this new publication may 

had by sending a request to the All- 
bright-Nell Company, Chicago, Il. 
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Purchasing Departments 


NEW TYPE STEAM SUPERHEATER. 


Packers who are generating steam in 
horizontal return tubular boilers will be 
interested in a superheater of simple 
and unique design developed recently by 
The Superheater Co., 60 East Forty- 
second st., New York City. 

This new superheater comprises two 
cast iron headers suspended one on each 
side of the boiler shell.. These two head- 
ers are connected by detachable tubular 
elements or units extending around the 
underside of the boiler. The headers 
are supported by adjustable clamped 
steel rods. By raising or lowering the 
headers, the units are correspondingly 
raised or lowered in the combustion 
chamber, regulating the superheat or 
final temperature of the steam. 

One advantage claimed is automatic 








WRAPS FOR CHRISTMAS MEATS. 


The holiday season offers the meat pack- 
er opportunity to do a profitable business, 
with a little planning, on high-class meats 
and specialties. Bacon and hams are par- 
ticularly appropriate for Christmas gifts 
and their sales for. gift purposes have 
shown a steady increase during the past 
several: years. And their use for gifts 
will increase as packers give more atten- 
tion to their preparation for Christinas 
sale and more thought. to merchandising 
them. ‘ 

To carry its full significance as a gift 
it is essential that Christmas. meats be 
offered for sale in an appropriate package 
or wrapper. Genuine parchment wraps, 
printed in colors, with appropriate de- 
signs expressive of the season, are becom- 
ing increasingly popular. They are said to 
give perfect protection to the contents 
and add “class” to the product. The at- 
tractive wine shown in the accompanying 
illustration is a product of the Paterson 
Parchment Paper Co., Passaic, N. J. It is 
printed in two colors—red and green. 


operation. Saturated steam is carried 
from the nozzle through a connecting 
pipe to one header, known as the satu- 
rated steam header. From here it passes 
to the other header or superheated 
steam header, through the units under 
the boiler, during which it is subjected 
to the relatively intense heat of the 
gasses of combustion in the combustion 
chamber. -The superheated steam then 


passes to the main steam line for use 
in the plant. 


A bulletin, T-22, describing this 
superheater for horizontal return tubu- 
lar boilers recently has been printed 
by The Superheater Co. It will be sent 
to anyone interested on request. 


$ 
FORMULAS FOR SHORT CURE. 


Development of methods for shorten- 
ing the curing time of hams, bellies, 
butts, etc., has been a live subject in 
the meat packing industry for a number 
of years. Advantages of the short cure 
are obvious. Principal among these are 
a lowering of the cost of production and 
a quicker turnover on the investment. 


Whether or not a packer is an advo- 
cate of standard curing methods or of 
the short cure, he will be interested in 
the 1932 edition of the Prague salt book- 
let recently brought off the press by 
The Griffith Laboratories, Chicago, IIl. 
Various processing formulas include 
curing methods for boiling hams, regu- 
lar hams for smoking, smaller pieces, 
including butts, loins, picnics, pigs’ feet, 
etc. Included are also modern methods 
of producing canned hams, baked hams, 
Virginia hams, California spiced hams, 
dry cure bacon, S. P. bacon, Kosher 


corned beef, sausage, frankfurters and 
other sausages. 

The booklet is printed in two colors 
and contains many illustrations of the 
various —— and equipment handled 
and manufactured by the company, in- 


cluding vein and spray pumps, Big Boy 
ham pump and the Griffith meat string- 


ing machine. A brine table and much 
general information on processes and 
methods add to the value of the work. 


J 
TWO-PLY STAINLESS STEEL. 


Following recent announcement of the 
Ingersoll Steel & Disc Co., Chicago, a 
division of the Borg-Warner Corp., that 
they had perfected and patented a com- 
mercially successful two-ply stainless 
steel, comes the more recent news of 
the consummation of a license agree- 
ment with the Allegheny Steel Co., 
Breckinridge, Pa., by which the latter 
will manufacture two-ply stainless steel 
sheets exclusively under the patents of 
the Ingersoll Co. Both companies have 
been working for some time in an effort 
to manufacture a low-cost two-ply 
se gam steel on a large production 

sis. 
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Canadian Bacon Crisis 


Industry Must Act to Benefit by 
Empire Preference Terms 


By E. B. Roberts. 


Canadian bacon and hams will 
have much the same standing in 
the British market as they had 
prior to the Imperial Economic 
Conference held recently in Otta- 
wa. This involves only a semi- 
sentimental preference. 

It is highly probable, however, 
that these products will partici- 
pate to a preferred degree in an 
artificial raising of values de- 
pendent on success of a plan by 
which British pig raisers hope to 
add to the value of their own 
products by an import quota 
scheme. 

Anyone knowing the thirty-year story 
of “tariff reform”—as the protectionist 
movement has been called in Great 
Britain—would have guessed that 
Canada’s demand that the English 
people impose a tariff of three cents a 
pound on pork products from non- 
Empire countries was foredoomed to 
failure. As much was forecast in my 
article in THE NATIONAL PROVISIONER 
of June 18, 1932. Even had a more 
generous and tangible countervailing 
offer been made by Canada it is doubt- 
ful if bacon would have been taxed by 
any British government. 


The Canadian Bacon Quota. 


As far back as the first declaration 
of tariff reform by Joseph Chamberlain 
in 1902 bacon was expressly excluded, 
though he then proposed a tax of 5 per 
cent on other imported meats. The ex- 
emption has been a matter almost of 
principle to tariff reformers ever since. 


But at Ottawa the Canadian bacon in- 
dustry—with, of course, the hog industry 
—was definitely assured that in any ar- 
rangement to be made for the regula- 
tion of British bacon imports Canada 
would be given a quota of 2,500,000 
hundredweights as a minimum. That 
is, it would be granted free entry for 
an amount up to 280,000,000 Ibs. an- 
nually for the next five years. This is 
fully ten times as much as the exports 
this year are likely to be. 

The permissible total never has been 
approached. In 1917, 1918 and in 1920 
around 200,000,000 pounds of bacon 
were exported from the Dominion to 
British ports, but in each of those years 
between 60,000,000 and 90,000,000 
pounds were recorded as pork imports 
from the United States. During the 
war years American hogs were pro- 
cessed extensively in Canadian plants, 
and it is likely that the 1920 figures 
also were affected similarly. 


Thus the quota now granted means 
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EDITOR’S NOTE.—Hope for improve- 
ment in the position of Canadian 

on the British market, as a result of the 
Imperial Economie Conference held at 
Ottawa recently, appears to have failed 
of realization. This is due to widespread 
objection of British leadérs to imposition 
of duty on bacon, even from non-Empire 
sources. 

Possible outcome of negotiations to be 
held during the conference, so far as they 
related to the meat industry, were dis- 
cussed in THB NATIONAL PROVISION- 
ER of June 18, 1932, b: R. Roberts, 
known as an authority on the meat pac 
ing industry in the United States and 
Canada, as well as on the attitude of the 
+ pe consumer regarding bacon sup- 
plies. 

In this discussion Mr. Roberts presents 
some further aspects of the situation, not 
only as they concern the outlet for Canad- 
ian bacon in Great Britain, but P 
difficulty in meeting a prescribed quota. 








free entry for twice as much as the 
Dominion ever has shipped, even under 
the stimulus of hog prices that once in 
in wartime touched $23.00 a hundred- 
weight for ungraded hogs. 


Will Canada Benefit? 

Can the Canadian industry take ad- 
vantage of the quota? As a quota— 
that is, as something put down on paper 
for the first time at Ottawa—one would 
doubt it. 

The free entry on the same terms for 
ten times as much as Canada ever has 
shipped has been an unchanging con- 
dition for forty years. All efforts to 
stimulate an export trade by pointing 
out how far short the actuality was 
from the possibility had failed year by 
year since 1922; in fact, prospects have 
steadily grown dimmer year after year 
for the last decade, for it is almost an 
axiom in Canada today that while the 
bacon type hog has been established, 
the bacon trade has gone. 

The quota does not in the least guar- 
antee a set price, or even a profitable 
price. It merely means that entry for 
so much will not be hampered. Price 
will remain, if nothing else is done, 
where it always has been—on a com- 
petitive base. 

Unless the quota for all non-Empire 
lands is cut down drastically—to at 
least one-half of present shipments— 
there can be no rise in price for Cana- 
dian supplies. And the forthcoming 
British Industries Fair at Copenhagen 
will tell the world what the British 
government intends in that respect. 


Can They Peg the Bacon Price? 

But it is to that other move, in no 
way linked with the Ottawa confer- 
ence, that Canada must now pin her 
faith in an export bacon trade. 


A royal commission, working in con- 
junction with the National Pig Industry 
Council in Great Britain, is studying 
the whole bacon situation. Their report 
is expected about the end of October. 
The hope is to encourage British farm- 
ers and small holders to go in for high- 
grade bacon pigs on a grand scale. 

The first step taken was to assure 
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them that they would not again be sub- 
ject to “dumping” of bacon, especially 
from Denmark, Holland and Poland, 
Hence the quota plan first officially an- 
nounced at Ottawa. 


A further hope is that the price of 
British bacon may be set—by what 
means no one yet knows—at a minimum 
of about 80 shillings per 112-lb. The 
present rates are about 65s. 

Now, it is to that somewhat dim star 
that Canada is hitching its bacon 
wagon. If a price level is reached that 
will make pig raising profitable iq 
Great Britain, it is assumed that free 
entry for Canadian bacon will make hog 
raising and bacon processing profi ‘ 
in Canada for that market. a 

There Is a Big “But.” j 

But—and the “buts” are many indeed 
—as American meat men know, the 
British market in bacon is peculiar afd 
touchy. It has been coddled on Dam 
ish tastes so long that all it needs 
from Canada is in reality a Danish 
bacon grown on Canadian farms. That 
means the “select” bacon hog only—the 
long, lean, white Yorkshire breed vir- 
tually, of 210 pounds, with three and 
four streaks of lean and fat in the belly, 
and almost exactly one-and-a-quarter 
inch of fat along the back. 

But the Dominion of Canada has 
never produced more than 14 per cent 
of its hogs of “select” standard. It 
was 14 per cent twelve years ago, it is 
14 per cent today, even on much small- 
er total. Thus there are six hogs of a 
non-exportable type and quality raised 
for one suited to the British trade. 

So long as hog raising is at a low 
ebb, as it is at present, one out of seven 
taken for export to six for the domestic 
trade is not disturbing. But if 280,000,- 
000 pounds of Wiltshire-cut sides, re- 
quiring about two million “select” hogs 
for the yield, are to be exported, what 
is to be done with the enormous num- 
ber of hogs that will come to the stock- 
yards not of exportable grade and qual- 
ity? The Canadian domestic trade is 
at the limit of saturation now with 4%- 
cent hogs. 


Industry at the Cross Roads. 


Plainly, the Canadian bacon industry 
is at the cross roads. Either the pres- 
ent percentages of “selects” to other 
hogs must be reversed, and the Danish 
level of 80 per cent exportable “selects” 
attained, with the rest absorbable into 
the domestic trade, or the British quota 
must remain unfilled, with the obvious 
inference that it will be sharply reduced 
in the interests of British farmers, 
when the tentative five-year veriod is 
over, as unattainable by Canada. 

Whether the British delegates at 
Ottawa were conscious of it or not, 
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Mr. Pork Packer: — 
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Ask Yourself These Questions 


Am I getting the highest pos- 
sible yields from products? 





Are all my operations as 
efficient as they could be? 


ss 





+ + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 
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It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 


Price $6 


Plus postage, 25c 


Bound in flexible leather, $1 extra. 


Foreign orders $6.25, U. S. funds 








For the Sausage Maker 


Chapter XIV: Stuffing the casings— 
Handling large sausages—Use of cookers 
and vats—Avoiding mold and discolora- 
tion — Trimmings — Curing — Mixing — 
Chopping and stuffing—Casings—Surface 
mold—Dry sausage—Sausage cost ac- 
counting—Sausage formulas—Manufac- 
turing instructions—Container specifica- 
tions—Preparing boiled hams—Making 
baked hams. 
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they bared the Canadian hog packing 
problem to the bone. 


Ready to Grade Hogs on Rail. 


In the meantime the announcement 
was made on behalf of the Council of 
Canadian Meat Packers at an agricul- 
tural conference at Toronto that pack- 
ers in that organization are prepared 
to “permit the grading of hogs on the 
rail” by government. inspectors if re- 
quired. 

Experiments have been under way for 
some months and a system of tattoo 
marks for the carcasses has been found 
successful. By this method, which is 
practiced in Denmark, it is hoped to 
trace back the unsuitable hogs to their 
farmer-owners and by a system of dis- 
counts to penalize the wrong-type pro- 
ducer, while continuing to premium the 
good-type man for the “select” grade. 

With regard to other meat products 
from other Empire countries, the 
Ottawa Conference was not quite so 
specific as with bacon. Australia made 
an agreement with the British delegates 
ar ge mutual regulation of frozen 
eef, mutton and lamb, but the exact 
terms were not published. New Zealand 
had a somewhat similar arrangement 
for lamb. All agreements are subject 
to parliamentary consent in the various 
countries, and hence are still uncertain. 

fe 


PROTESTS BEEF IMPORT BAN. 


Protest against Empire restrictions 
on the import of beef from Argentina 
into England have been voiced by Sir 
Edmund Vestey of the firm of Vestey 
Bros., British meat packers. He ques- 
tions the extent to which the British 
farmer would benefit as a result of the 
quota system, and points to the high 
cost it would impose on the British beef 
consumer, 


Even if the English farmer were to 
increase beef production there would be 
an insignificant reduction in cost, he 
says, because production is necessarily 
on a small scale, many of the animals 
are stall fed and much of the feed- 
stuffs is imported, all of which adds to 
cost. Approximately 57 per cent of 
the beef consumed in England is grown 
at home, but this home-grown beef re- 
tails at 75 to 100 per cent higher prices 
than the Argentine chilled beef com- 
mands. 


This puts home grown beef in the 
luxury class and makes it almost im- 
possible for the consumer of modest 
means to consume beef except that 
which is imported. 

“The whole difficulty,” he says, “is 
that there are not sufficient people in 
Great Britain who can afford the price 
that the English producer must obtain. 
In producing half the beef requirements 
of the country British farmers are al- 
ready producing too much beef to sup- 
ply the available market. 

“It is nonsense to talk about produc- 
ing more in order to compel the work- 
ing people to take more British beef 
at 100 per cent increase in cost over the 
imported. They have not the money to 
buy it. The only possible course is to 
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Quick Aid for Producers 


Through the medium of the recently 
consolidated banking and _ industrial 
committee President Hoover this week 
sought immediate financial aid for the 
live stock owners and shippers of the 
Midwest and Pacific coast. The Presi- 
dent addressed a telegram to the central 
executive committee of the committees, 
asserting he knew of “nothing that 
would more quickly promote agricul- 
tural interests than a regular flow of 
live stock into feed lots.” He explained 
that the shipping season is now on and 
financial aid is needed. 

He explained further that the Recon- 
struction Finance Corporation was hav- 
ing difficulty in establishing the credit 
institutions dedicated to this end, and 
asked that the banking and industrial 
committee members do what they could 
to “secure maximum activity of all the 
banks” until.the corporation’s institu- 
tions are in working order. 

Everett Case, executive secretary of 
the central -committee, dispatched the 
President’s telegram in full to the chair- 
men of the banking arid industrial com- 
mittees for the Chicago, St. Louis, Min- 
neapolis, Kansas City, Dallas and San 
Francisco districts. « : 








adjust production to the quantity that 
can be sold at a profit. Indeed, in view 
of the great numerical disproportion be- 
tween rich and poor in Great Britain, 
the British farmer is doing exceedingly 
well to be able to supply 57 per cent 
of the beef requirements of the nation 
at the high price he is compelled to 


‘charge for it owing to high costs.” 


Only an expansion of the well-to-do 
section of the consuming public in con- 
junction with an expansion of home- 
grown beef production would make the 
proposed quota system profitable, Sir 
Edmund believes. On the other hand, 
the South American producer has a ma- 
terial advantage in that he can pro- 
duce beef of acceptable quality at low 
cost and narrow profit as he raises 
thousands of animals on one property 
and abaundant and regular sunshine 
and rain throughout the year relieve 
him of expense. Consequently he can 
provide the English working people with 
a daily ration of beef at a price within 
their means. 

Should the import of beef be curtailed 
when price drops below a given level 
as has been proposed, the quantity im- 
ported would be limited to a point that 
would tend to strangle the frigorifico 
business, in the opinion of Sir Edmund 
and others in close touch with the Brit- 
ish and South American meat indus- 


tries. 
— 

CATTLE SLAUGHTER OUTLOOK. 

Unusually small supplies of well fin- 
ished cattle and rising prices for heavy 
steers have been the outstanding fea- 
tures of the cattle marketing situation 
in recent week, C. V. Whalin of the 
U. S. Bureau of Agricultural Econom- 
ics said recently in discussing the cattle 
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markets. Prices of light and i 
weight steers and of cows and heifers. 
have shown no definite trend, either 
upward or downward, although they 
have fluctuated .considerably. In gen. 
eral, the average level of cattle prices 
now is not greatly different from that 
of a year ago. Prices of some grades 
and weights are higher than at this 
time last year while those of others are 
lower. Cattle selling below the prices 
of a year ago are the better grades of 
cows and heifers and of light and 
medium weight steers. 


Probebly the most marked differences 
in cattle ‘prices now as compared with 
a year ago is the reversed positions of 
heavy and light steers. During August 
and September last year, light steers 
sold at a premium over the heavy. 
weights This year, the scarcity of 
heavy steers causes them to bring the 
top prices and all grades of such steers 
are selling above, comparable grades of 
lighter steers. The number of steers 
selling at $10 and above in recent weeks, 
however, has been relatively small, 
Steers bringing this price weigh 1,200 
pounds or more, and grade choice or 
better. The bulk of the heavy grain- 
fed steers has moved within a range of 
$8 to $10. Plain quality offerings of 
short-fed heavyweights, however, have 
sold at $6 to $7. The latter figure also 
represents the top price for western 
grassers taken for slaughter. The best 
of these westerns, however, were taken 
out as feeders and sold up to $7.35. 


The market movement of grass cattle 
has been delayed somewhat this fall 
because pasture and range conditions in 
most sections have been very favorable 
and stockmen have taken advan’ of 
these conditions to obtain as large 
weight gains as possible. 

Feed crops will be larger than aver- 
age this year and will be especially 
large in most of the western Corn Belt 
where they were curtailed last year by 
the drouth in much of that area. Com 
production in the western Corn Belt is 
estimated to be 35 per cent larger than 
that of 1931. The spring pig crop in 
that area this year was 15 per cent 
smaller than the spring crop of last 

ear, hence with fewer hogs to feed and 
arger supplies of corn available this 
will tend to stimulate the demand for 
feeder cattle. The relationship of cattle 
prices tc feed prices in the past three 
months has been very favorable for the 
feeding of cattle. The availability of 
credit will be the main ag factor 
in determining the number o cattle 
bought for feeding. Recent reports indi- 
cate that credit is becoming somewhat 
easier. 


Total cattle slaughter during the re 
mainder of the year will be determined 
largely by the policy of both dairymen 
and beef cattle producers in dis 
of grass fat sows and heifers and 
cull cows. If marketings of such 
continue as small relatively as they 
have thus far this year, total cattle 
slaughter will be less than the un 
small slaughter-of a year earlier. The 
extent to which finishers take out heavy 
steers for a short feed that otherwise 
would go for. immediate slaughter 
will affect both total slaughter and its 
distribution during the next few months. 
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Provision and Lard 
WEEKLY REVIEW 


these 4,497,000 Ibs. went to Germany, 
2,594,000 Ibs, to England, and. 2,119,000 
lbs. to the Netherlands. The. balance 
was scattered. Exports the same week 
last year were 6,288,000. Ibs. 

Lard exports, January 1 to Septem- 
ber 10, totaled 370,936,000 lbs., against 
409,187,000 Ibs. the same time last year. 
Exports of hams and shoulders, includ- 
ing Wiltshires, for the week were 619,- 
000 Ibs., against 1,060,000 Ibs. last year; 
bacon, including Cumberlands, 433,000 
Ibs., against 715,000 lbs.; pickled pork, 
63,000 Ibs., against 73,000 Ibs. 

The relative cheapness of lard com- 
pared with compound continues ‘to be 
harped upon in some. quarters, but 
spreading operations between lard and 
oil have been less in evidence the past 
week. Weather has been. satisfactory 
for corn. With the bulk of the crop 
out of the way of frost damage the pos- 
wr of liberal feed supplies is now a 

act. 

There appears little question but that 
the business situation has improved 
somewhat of late, but the country is 
still faced .with drastic unemployment 
conditions. This must of — necessity 


Trade Moderate — Market Irregular — 
Hogs Easier—Western Run Liberal— 
Support Limited—Cash Trade Fair— 
Outward Movement Satisfactory. 
Market for hog products, particularly 

lard, the past week backed and filled 

over a modest range: The market was 
feeling the influence of scattered liqui- 
dation and selling on-easiness in other 
commodities, as: well.as some hedge 
pressure and a lower: range in hogs. 

Commission house investment buying of 

the late lard positions developed from 

time to time. Profit. taking and ab- 
sorption by packing interests, the latter 
partly lifting of ‘hedges against cash 
business, served_to limit downturns, and 
the market subsequently steadied when 
the outside markets scored a sharp re- 
covery. 

There was little in the situation of a 
destructive. character other than the 
tendency on the part of the country to 


market hogs in a liberal-way. The fact 
that corn had ‘sold into new low ground 
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Markets 


operate to some extent to keep down 
consumption of pork. products. How- 
ever, there is a feeling that the last 
winter of the depression’ is at hand, 
and a further recovery in business con- 
ditions following the approaching pres- 
— election would not be surpris- 


g. 

PORK—Market was steady, with a 
moderate demand at New York: Mess 
was quoted at $18.25 per barrel; family, 
$20.25 per barrel; fat backs, $13.50@ 
14.25 per barrel. 3 

LARD—Domestic trade ‘was fairly 
good, but foreign demand appears mod- 
erate this week. Prices backed and 
filled, Lut the undertone was barely 
steady. At New York, prime’ western 
was quoted at 5.50@5.60c; middle west- 
ern, 5.30@5.40c; New York city tierces, 
5%4c; tubs, 5%c; refined continent, 5%c; 
South America, 6%c; Brazil kegs, 6%c; 
compound, car lots, 6%@7c; smaller 
lots, 7@7%c. 

At Chicago, regular lard in round 
lots was quoted at September price; 
loose lard, 25c under September; leaf 
lard, 274%4c under September. 


BEEF—Market was steady, but de- 





for the. season: makes for a situation 





where feeding is profitable. -At-one 
time the spread between corn and hogs 
looked like 14 to 1. 

The feeding differential, it was ar- 
gued, would undoubtedly result in 
greater supplies of pork products later 
on. While this is undoubtedly so, cash 
demand has been such that both lard 
and meats have been moving fairly well 
of late;-and there are no particularly 
burdensome supplies at the moment. 

Hog Receipts Gain. . 

Those-operating on the constructive 
side; ‘contended that the present price 
level discounted somewhat the feeding 
situation and regarded the technical 
position of the market as distinctly bet- 
ter. They again pointed to some im- 
pravement in the general business sit- 
vation, and were inclined to look for 
further improvement in the latter once 
the presidential election is out of the 
way. 

Receipts of hogs at western packing 
points the last week were 372,000 head, 
against 330,000 head the previous week 
and 374,000 head the same week last 
year. Top hogs at Chicago eased to 
4.45¢, recovering later to 4.55c. 

Average hog price at Chicago was 
off to 4c, the lowest since last June, 


Cutting ~ values during the current 
week fluctuated slightly from those of 
a week earlier but in general there was 
little change in either live hog or green 
product values. 


Heavy hogs are still in large supply, 
with lightweights and pigs in the 
minority. These include not only heavy 
butchers but large numbers of packing 
sows. During the early part of the 
summer the packing sow supply was 
limited and the price on this grade of 
hogs was low, but what the early sum- 
mer runs lacked appears to be made up 
in runs since September 1. The best of 
these sows have sold as high as $4.00 
with good lightweights at $3.65 to $3.90 
and extremes down to $3.00 and below. 

September hog runs have been in 
marked contrast with those of a year 
ago when 240- to 280-Ib. hogs were 


comparing with 4.20c the previous NS TRON 6 on 5.5 55. 55 Cae te ane hue slags the 
week, 5.85¢ a year ago, and We two —Pimmics 1.52... 26. c2. oc ic petacccpersescoteccces 
years ago. ieee 00a ere 

Average weight of hogs received at Bellies, light ...... 0... ee 
Chicago last week was 255 Ibs., against Pat books > -.00.0.0.0. 0.1L 
256 lbs the previous week, 238 Ibs. a Plates and ER SEER EPA nite (8 OER SEs: 
year ago, and 246 Ibs. two years ago. RETR eiemsrnenpeatah aie aheaen 

During the first half of September SET MEE | ceacnedc.ehe'ctVige ys cerstweusegteress 
the lard stocks at Chicago decreased Rough fects... -0-........0cssssssassiscens 
12,842,000 Ibs., totaling 44,916,000 Ibs. Sue ones 22200002 


against 36,782,000 Ibs. the same time 
last year. 
Pork Products Exports Up. 
Outward movement for the week 
ended September 10 was satisfactory, 
lard exports totaling 10,676,000 Ibs. Of 


following results are secured 


Total cutting value (per 100 Ibs. live wt.)... 
Dateh GOT FOG oo kk deocc cscs usctncccece’ 


Crediting edible and inedible offal values to the above cutting values and deducting from 
these totals the cost of well finished live hogs of the weights indicated, plus all expenses, the 


Hog Costs and Values Are Lower 


searce and topped the market. This 
season 180- to 200-Ib. hogs are the most 
popular. 

Receipts at the 12 principal markets 
during the four-day period this week 
totaled 318,500 against 297,000 last 
week arid’ 327,000 in the same week a 
year ago. 


Weakness was apparent in both fresh 
and cured pork during the period. This 
was reflected in the- price of live hogs. 
Top at Chicago ranged from $4.50 to 
$4.60, paid for fancy lightweights. 

The following tests are worked out on 
the. basis. of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
Datty MarKetT Service. Lighter 
weights cut to the best advantage but 
not at-a ~ Average tocal costs and 
credits are used and the tests are on 
well finished butcher hogs of the 
weights specified. 


160 to 180 180 to 220 © 225 to 250 «= - 275 to. 300 
Ibs. Ibs. Ibs. Ibs. 

$1.09 $1.00 $ .96 9 98 
‘84 182 ‘31 122 
188 132 132 83 
1.24 11 90 "16 
3 oe ‘80 ‘52 | ‘17 
ise <a. :20 48 
Mites 06 16 126 
ae ‘07 10° St 
Pl Se “10 10 110 
: 164 69 “60 BT 
, ae 05 106 04 
: 108 10 1 08 
i ‘02 ‘02 02 
eo 01 ‘01 OL 
i ‘01 OL OL 
$4.81 $4.66 $4.38 $4.09 

. 87.50% 68.50% 70.00% 71.00% 

$ .07 $ 17 $ .30 ¥ 

ae "34 71 1.12 
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mand was only fair at New York. Mess 
was nominal; packet, nominal; family, 
$14.12@14.62 per barrel; extra India 
mess, nominal; No. 1 canned corned 
beef, $1.9744; No. 2, $3.90; 6 Ibs. South 
America, $12.00; pickled tongues, $33.00 
@35.00 per cok 








See page 40 for later markets. 








ITALIAN TARIFFS BAR MEATS. 


Heavy Italian tariff increases recent- 
ly effective virtually shut out exports 
of lard and fatbacks from the United 
States and frozen beef from Argentina. 
The duty on lard was raised from 29.40 
lire to 200 lire per quintal and on fat- 
backs from 44 to 250 lire per quintal. 
Last year the United States sent 10,000 
quintals of lard and fatbacks to Italy. 
The duty on frozen beef is raised from 
27.50 lire per quintal to 140 lire for 
Argentina, which has most favored na- 
tion treatment. The object of the in- 
crease is to protect and encourage the 
home industry, it is said. 


te 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended Sept. 17, 1932: 


Point of 

origin. Commodity. 
»Argentine—Canned corned beef 
Argentine—Oleo stearine 
Canada—Bacon 


Canada—Sweet pickled pork hams...... 
Denmark—Liverpaste 

England—Beef extract 
Germany—Bacon 

Germany—Ham 

Germany—Sausage 

Hungary—Sausage 

Italy—Sausage 

Italy—Ham 

Italy—Salami 
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SUMMER PORK TRADE. 


Hog prices in the United States aver- 
aged lower in August than in July, but 
prices in Europe advanced somewhat, 
the U. S. Department of Agriculture 
points out in its world hog and pork 
outlook as of September 1. The lower 
level of hog way in the United States 
was due chiefly to larger slaughter sup- 
plies, while the advance in Europe ap- 
parently was the result of a reduction 
in marketings. Prices of pork and lard 
were steady to higher in both the 
United States and Europe during Au- 
gust. 

Bacon imports into the United King- 
dom decreased during July and the first 
half of August, but the total imports 
for the first ten months of the current 
marketing year were larger than those 
of a year earlier. Imports of hams into 
the United Kingdom, most of which 
come from the United States, were 
larger in July than in June, but for the 
marketing vear thus far, they have been 
slightly smaller than those of the same 
period last year. In recent months larg- 
er shipments of hams from Poland and 
Canada have been received in the 
United Kingdom. 

United States exports of pork in July 
were larger than in June, but lard ex- 
ports were materially reduced. Total 
shipments of lard from the United 
States during the first ten months of 
the present marketing year were only 
slightly less than those of the same 
period last year. Germany has taken 
considerably more American lard dur- 
ing this period, but British takings have 
been reduced somewhat. Although pork 
exports have increased in recent months 
the total for the year so far is consid- 
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erably below that of a year ago. Shi 
ments of both pork alt lard from 
principal United States ports were 
smaller during August than in July, 


—— fe 
TO DISINFECT GREEK CASINGS, 


Animal casings leaving Greece on or 
after November 15, 1932, cannot be ad- 
mitted to the United States through 
foreign certification, according to a re. 
cent ruling of the U. S. Bureau of Ani- 
mal Industry. This is embodied in a 
notice to federal meat inspectors, dated 
September 12, 1932, as follows: “The 
permission granted in Circular Letter 
No. 1557, dated August 9, 1928, for the 
importation through foreign certifica- 
tion of animal casings from Greece, ig 
hereby revoked. All animal casi 
which leave Greece on and after No. 
vember 15, 1932, shall be disinfected 
as required by previous instructions ag 
a condition for admission into the 
United States.” 


ea aes 
GERMAN HOGS AND LARD. 


Hog receipts at the 14 principal Ger- 
man markets for the week ended 
September 7, 1932, totaled 65,064 head, 
compared with 71,634 head in the same 
week a year ago. The Berlin price per 
hundredweight was $8.91, compared 
with $11.29 a year ago. Lard in tierces 
at Hamburg was quoted at $8.30 per 
ewt. for the week ended September 7 
and $10.10 per hundredweight in the 
1931 period. 


aS a 


Watch the Wanted page for bar 
gains. 
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Tallow and Grease Markets 


TALLOW—There was considerable 
more activity and a weaker trend in the 
tallow market in the East the past 
week. Indications were that between 
700,000 and 1,000,000 lbs. of extra 
changed hands at New York at 3%c 
and 3%c f.o.b., a decline of %@%*c 
from the recent best levels. A holding- 
off attitude on the part of consumers, 
together with sharp reactionary tend- 
encies in major commodities, served to 
unsettle producers for a time and bring 
about the lower range. 

Offerings were quickly absorbed, 
however. When the outside market re- 
covered, tallow took on a steadier un- 
dertone, with producers in a better sold- 
up position. At one time it appeared 
as though the market had been in- 
fluenced somewhat by talk of a freight 
rate war between the Gold Coast and 
the United States, particularly as far 
as palm oils were concerned. 


At New York, special was quoted at 
$%c; extra, 314c; edible at 4% @4ec. 

At Chicago, the market displayed 
very little change from the previous 
week. Offerings were light and inquiry 
fair. At Chicago, edible was quoted at 
4%c; fancy and prime, 4c; No. 1, 3c; 
No. 2, 3c. 

At the London auction, 489 casks were 
offered and 3138 sold at 6d@3d higher 
than the previous sales. Mutton was 
quoted at 24s; fine, 25s; good beef tal- 
low, 23s; fine, 27s; mixed tallow, fair 
to good, 21is 83d@22s 3d. At Liverpool, 
Australian tallow was unchanged for 
the week at 23s 3d, while Argentine 
tallow at Liverpool was 3d lower at 
28s 6d. 

STEARINE—Market was moderately 
active and slightly easier. Last sales 
of oleo at New York were at 6%4c, and 
the market was quoted at 64%4c asked. 
At Chicago, stearine was quiet and 
easier. Oleo was quoted at 6@6%c. 

OLEO OIL—While demand was mod- 
erate, the market held rather well at 
New York. Extra was quoted at 5%4@ 
6c; fine, 5@5%c; lower grades, 5c. 

At Chicago, demand was limited, and 
the market was barely steady. Extra 
was quoted at 5%4c. 








See page 40 for later markets. 








LARD OIL—Demand has been fair, 
and with only moderate offerings, the 
market has been very steady. At New 
York, prime was quoted at 9@9%c; 
extra winter, 73%, @8c; extra, 74 @7%c; 
extra No. 1, 6% @7c; No. 1, 64% @6%c; 
No. 2, 64 @6%c. 

NEATSFOOT OIL — Demand was 
tather moderate at New York, but the 
market held quite steady. Pure was 
quoted at 8c; extra, 7c; No. 1, 6%e; 
cold test, 1246c. 

GREASES—A fair volume of activity 
and a easier range ruled the market 
for greases in the East, the lower range 
in tallow and a modest demand from 
consumers having the most influence. 

was some increase in offerings, 
but selling pressure was not very ag- 


WEEKLY REVIEW 


gressive. Last business in house grease 
was at 3c, off some %c from the re- 
cent levels. 


Consumers were buyers in a fair way 
on the declines, but no large trade ap- 
peared to be passing. The irregular 
movements in outside commodities ap- 

arently had some effect on sentiment. 
n the main, the trade was inclined to 
go slow pending developments. 

At New York, yellow and house were 
quoted at 3%c; A white, 3%c; B white, 
3%c; choice white for export, 3%@4c. 

At Chicago, the grease situation 
showed little change. Inquiries were 
fair, and offerings generally light. 
However, very little activity was re- 
ported. At Chicago, brown was quoted 
at 2%c; yellow, 2%@3c; B white, 3%4c;3 
A white, 3%c; choice white, all hog, 
3tec. 
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EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Sept. 21, 1932. 


Trading in fertilizer materials in this 
territory continues to be carried on in 
a limited way, very few sales being re- 
ported of packing house by-products. 

Many of the fertilizer buyers that 
take materials out of New York have 
covered for part of their future re- 
quirements and now that prices have 
advanced, they are inclined to wait be- 
fore taking on additional quantities, at 
least until such time as they start mix- 
ing for the spring season. 

Ground dried blood is being accumu- 
lated. While sellers are quoting $1.75 
per unit f.o.b. New York and upward, 
buyers are waiting for a concession in 
price. 

Both foreign and domestic steamed 
bone meal continues firm in price with 
some sellers quoting a higher price over 
last week. 


GERMAN OIL IMPORTS. 


Total imports of vegetable fats and 
oils, including the oil equivalent of 
oleaginous raw materials, into Germany 
during 1931 were 7.6 per cent below 
those of 1930. Imports of vegetable 
fats and oils declined by 12.5 per cent, 
while imports of oil in the form of 
seeds, nuts, and kernels declined by 6.9 
per cent. 


While German imports of these raw 
materials during 1931 were slightly 
greater than in 1930, the actual oil 
equivalent of those imports was lower 
because of the reduced imports of cer- 
tain products with a relatively high oil 
content, such as peanuts, } er kernels, 
copra, and sesame seed. As far as the 
1981 German imports of vegetable fats 
and oils as such are concerned, there 
were declines in all items except palm 
oil and peanut oil. The German im- 
ports of animal fats and oils during 
1931 show a decline of 12.4 per cent, 
compared with 1930, due mainly to low- 
er imports of butter, fish oils and tal- 
low. The German export trade in fats 
and oils were lower than at any time 
during the past five years. 


By-Products Markets 
Blood. 


Chicago, Sept. 22, 1932. 
Considerable quantities of blood re- 
ported moving this week at $1.50. “ 
bi) 


Ground and unground..........ceseeees $1.50@1.60 
Digester Feed Tankage Materials. 


Demand continues rather slow. Price 
for 10@12% quoted at $1.50 & 10c. 


ogeunt, - one ammonia 
ngrow oO ammonia 
Liquid stick 4 


Pee eee eeseeeeeereeene eeee 


Market reported somewhat weaker. 
Big packers continue to quote 50@55c. 
Hard 


Packinghouse Feeds. 
Market slow; prices unchanged. 


Market continues unchanged. Little 
product changing hands. 
High grd. ground 10@12% am. .$1.00@1.10 & 10c 
Low » and Me ee 

me an ungr. } wa LOOBLi0 & 10s 


Bone Meals (Fertilizer Grades). 
Stocks of ground steam bone meal 
very light. Inquiries are not numerous. 


Gelatine and Glue Stocks. 


Trading continues very light. Prices 
are largely nominal. 


mm! (new 
de trimmings (old 
Pig skin scraps and 

Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Per Ton. 


(Note— ices are for mixed carloads 
of indicated above.) 


Animal Hair. 
Market easy. Prices nominal. 





LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Sept. 1, 1932, to Sept. 21, 1932, totaled 
15,379,747 lbs.; tallow, 74,800 lbs.; 
greases, 240,000 lbs.; stearine, none. 
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OIL SUPPLIES PLENTIFUL. 


World supplies of vegetable oils and 
oil bearing materials for practically all 
purposes are larger than last year, ac- 
cording to information available in the 
Forei Agricultural Service of the 
U.S. i. of Agricultural Economics. 
a yy ss are more than sufficient to pro- 
vide for the relatively limited demand 
prevailing under conditions of prac- 
tically universal depression. Stocks 
have shown a tendency to accumulate 
and prices have moved downward con- 
sistently during the past two years. 
The influence of price factors upon the 
technicalities of interchangeability have 
been an increased significance during 
the past year. 

Indications are that the low prices 
now prevailing for butter have checked 
somewhat the consumer interest in sub- 
stitute products. It appears also that 
low prices have checked the upward 
trend in the production of lard substi- 
tutes. At present, both lard and butter 
are in heavy supply in the world’s lead- 
ing consumer markets. In Europe there 
is some tendency toward additional 
tariff restrictions upon butter and lard 
in international trade. 

There has been.a decline in the inter- 
national trade in vegetable fats and 
oils. United States import figures for 
1931 indicate that imports of. oil-bear- 
ing materials in 1931 were greater than 
in 1930, but that lower oil content, to- 
gether with smaller imports of oils as 
such, cut down the total volume of oil 
imports. Reduced imports of copra, 
having a high oil content, were an im- 
portant factor. France and Germany 
also imported less vegetable oil in 1931, 
but increases were registered in the 
United Kingdom and, Netherlands. 


A feature of the edible oil situation 
is the increased use of soybean oil in 
the face of a general contraction in the 
consumption of other edible oils. Indi- 
cations are for a continued plentiful 
supply of Oriental soy beans for con- 
sumption in. both the United States and 
Europe, although reports from Man- 
churia suggest a 1932 crop smaller than 
that of 1931. 


During the year ended May, 1932, 
the American price of soybean oil de- 
clined much more sharply than did the 
price of cocoanut oil, but not as sharply 
as did the price of cottonseed oil. Sup- 
plies of the latter, the leading ingredi 
ent in lard substitutes, continue large, 
and demand is relatively light. In co- 
coanut oil, the outstanding ingredient 
of butter substitutes, the supply also is 
plentiful. Since cotton s is an an- 
nual crop, it is possible to control some- 
what the volume of supplies. Since co- 
coanut trees bear oil nuts annually for 
a considerable number of years, how- 
ever, potential annual supplies are less 
easily controlled. The development of 
commercial cocoanut plantations in re- 
cent years has provided for an oil sup- 
ply considerably in excess of current 
requirements. 

ad 


SOYBEAN CARRYOVER REDUCED. 


The carryover of soybeans in Man- 
churia on October 1, 1932, is placed 
at around 150,000 tons, against 350,000 
tons a year ago. It was estimated 
early in August that total exports of 
soybeans, bean cake and bean oil would 
exceed 4,500,000 short tons for the 12 
months ended September 30 next from 
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the crop grown in 1931. The 1930-31 
export figure was a little over 4,000,000 
short tons from the 1930 crop. 

The current year’s movement may be 
reduced by flood damage to bean stocks. 
For the period October-June, 1931-32, 
however, total exports reached 3,928,000 
short tons, against 3,281,000 short tons 
for the corresponding 1930-31 period. 
Larger exports of beans, cake and oil to 
China have accounted for most of the 
increased exports in 1931-32. 

Europe, Japan and the United States 
have taken somewhat smaller aggregate 
quantities this year than last.. Prices 
up to June 30, 1932, averaged 10 to 20 
per cent below last year’s levels, but 
were fairly steady after January, 1932. 


eX re 
FRENCH OIL IMPORTS. 


French imports of vegetable oils and 
fats in the form of seeds, nuts and ker- 


nels increased by 2.5 per cent during 
1931, but imports of vegetable oils and 
fats as such declined by 31.6 per cent. 
In the aggregate, the total imports of 
vegetable fats and oils, including seeds, 
nuts and kernels, converted to their oil 
equivalent, were 3.2 per cent below 
those of 1930. 


French imports of shelled peanuts, 
soy beans, and linseed show increases 
but. imports of all other seeds, nuts and 
kernels declined. In the imports of 
vegetable fats and oils as such there 
were increases only in the purchases 
of cocoanut oil and Thaseed oil. Imports 
of animal fats and oils show a slight 
increase, due to larger imports of but- 
ter. Exports of vegetable fats and oils, 
including the oil equivalent of the 
oleaginous raw materials, were larger 
in 1931 than for a number of years, due 
mainly to increased exports of peanut 
oil. Exports of animal fats and oils 


declined. 
ecshainien 
WISCONSIN MARGARINE SALES. 


Sale of oleomargarine in Wisconsin 
has practically been wiped out as the 
result of drastic laws. A recent survey 
shows that in July, 1931, there were 
4,136 retailers licensed to sell oleomar- 
ag in the state and 84 wholesalers. 

ale of oleomargarine at that time 
amounted to 6,500,000 Ibs. per year. 

On April 1, 1932, after the 6c Ib. tax 
on oleomargarine went into effect, there 
were 15 retailers taking oleomargarine 
licenses, three bakers and confectioners, 
six boarding houses and 20 consumers. 


The people of the state paid $685.50 
as taxes on the oleomargarine which 
was sold and consumed in three months. 
In the first quarter of 1932 only 10,975 
Ibs. of oleomargarine were sold in Wis- 
consin, and at the close of the first 
half of the year only 15,999 lbs. had 
been sold. 


NOT IN A MERGING MOOD. 


The proposed merger of the Virginia- 
Carolina Chemical Corporation and the 
Armour Fertilizer Works has been re- 
ported a The management of 
the chemical company was unable to 
secure a sufficient number of proxies 
to ratify the plan, minority groups op- 
posing the division of assets and the 
arrangements for the combination. 
These groups, however, pointed out that 
they were not necessarily opposed to 
the merger in principle. 


September 24, 1932 


COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de 
mand at New York was limited, ang 
prices backed and filled with the futures, 
Crude markets, after easing to 3.30¢ in 
the Southeast and 3%c in the Valley, 
steadied somewhat, and were 3%c 
in both sections. Texas was nominal, 


Market transactions at New York: 
Friday, September 16, 1932. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


388: 888 


Sales, including switches, 19 con- 
—. Southeast crude, 3.30c sales and 
id. 
Saturday, September 17, 1932. 


435 
4 451 448 446 a 
450 a 
Sales including switches, 4 contracts, 
Southeast crude, 3% @3%c. 
Monday, September 19, 1932. 


435 a Bid 
430 a Bid 
1 4380 480 427 a 440 


428 a 
3 480 4380 430a.... 


aSSRseeee 


3 450 a 
Sales including switches, 9 contracts. 
Southeast crude, 3%c bid. 


Tuesday, September 20, 1932. 


a 480 
Sales, including switches 1 contract. 
Southeast crude 3.30c bid. 


Wednesday September 21 1932. 
420 a .... 
430 a... 
445 a 
452 a 
450 a 
455 a 
455 a 
471 @ saa 
475 a 
Sales, including switches, 31 con- 
tracts. Southeast crude, 3%c bid. 


Thursday, September 22, 1932. 


’ 459 458 453 4 
eee 474 470 4704 ...- 


— 


See page 40 for later markets. 


———— 
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Vegetable Oil Markets 


Trade Moderate—Market Steadier—Un- 
favorable Weather South—Fear Low- 
er Cotton Estimates—Better Techni- 
cal Position—Stronger Outside Mar- 
kets— Cash Demand Fair — Crude 
Steadier. 

Volume of activity in cotton oil 
futures the past week was not large. 
Market moved irregularly in a mixed 
commission house and professional 
trade, but the undertone was steadier. 
The active months, after registering a 
decline of 106 to 112 points from the 
highs, recovered 15 to 20 points from 
the lows of the setback. 


The better feeling was more or less 
the result of renewed unfavorable wet 
weather in the South, together - with 
trade gossip of a prospective. smaller 
cotton crop estimate. However, a much 
improved technical position in the pit 
and distinct rallying tendencies in the 
major commodity markets and in stocks, 
helped bring about a renewal of the 
upward movement in oil. The lagging 
tendency in lard at times was ignored. 

Southern and western houses were on 
both sides of oil, as were the local ele- 
ment. On the whole, however, there 
appears to have developed a change in 
sentiment for the better for the time 
being at least. Professional profit tak- 
ing served to keep the recoveries ‘more 
or less orderly, but the market ‘showed 
more of a tendency to respond to buy- 
ing power. 


Cash Demand Fair. 


There was little new in the cash situ- 
ation. Crude markets, after dropping 
about 1c Ib. from the season’s. highs, 
steadied somewhat and were 3%c ‘bid 
in both the Southeast and Valley. Lit- 
tle or nothing was heard from Texas. 


During the past two weeks’ some five 
tropical storms materialized. Some of 
them brought very little rain -in -the 
cotton belt, but the storms this: week 
made for a renewal of showery condi- 
tions. These rains considered ‘unfavor- 
able in parts and beneficial’ in- ‘others. 
However, it was feared the wét weather 
would serve to keep down the, -move+ 


and south are selling Mistletoe. 
us refer you to some of them. 





G.H. Hammond Company 
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ment of the new crop, and this had a 
stimulating influence on the market. 
There is a tendency to believe that the 
coming private reports, as well as the 
next Government report, will show a 
prospective smaller crop than the last 
Government estimate indicated. 

Weekly weather report was more or 
less unsatisfactory noting rotting of 
bolls, premature opening, favorable 
weather for insect and excessive rains 
in parts. 

Compound Distribution Moderate. 

January oil ruled at a small discount 
under January lard: most of the week: 
Recently there was quite a little spread- 
ing. between the two commodities, oil 
being sold. Lately, however, n4 es | 
in the spread was smaller, although lar 
is still regarded as relatively. too low. 
Compound distribution. continued com- 
paratively moderate, while cash oil de- 
mand has beén smaller than of late; 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Sept. 22, 1932.— 
Cotton oil contracts are up ec lb. for 
the week; crude, %c lb. Offerings are 
light on account of a slow movement of 
seed. Crude is steady at 3%c Ib. for 
Texas and 3%c Ib. for Valley. The 
trade expects a smaller September con- 
sumption than was the case in August. 
The crop is improving in several im- 
portant sections. This may contribute 
to somewhat lower prices during the 
next 90 days. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Sept. 22, 1932.— 
Crude cottonseed oil, 33¢c lb.; forty-one 
per cent protein cottonseed meal, $15.00; 
loose ..cottonseed. hulls, #. 00. 


Dallas, 
(Special Wire to The Wational. Provistencs:) 
Dallas, Tex., Sept: 22; 1932.—Prime 


cottonseed oil, 3%c; forty-three per 
cent meal, $13.00; -hulls, $3.00. 


Many of the leading “packers and 
wholesalers of the middle west, east, 


Let 


Chicago, 
illinois 


presumably due to the large takings in 
August. It is understood, however, that 
deliveries against- contracts have been 
on a fairly good scale so far.this month. 


Pending the appearance of private 
cotton ‘estimates, it ‘is Ra Bagged 
felt that the market ‘will 
trend in commmodiition a mrtg Asa 
result,.an irregular Price -movement 
would not be surprising. ith the eyi- 
derfce pointing to at least no. enlarge- * 
ment in the cotton crop over the last 
Government estimate and _ possibilities 
of some reduction .in- the figures,. the 
better. informed element in the trade af 
were inclined to operate on the. con- 
structive side of oil on the setbacks. 


- COCOANUT OIL—Demand was mod: 
erate,--but.the: market held at the «re- 
cent -levels. Philippine advices. were 
that copra was quiet and. y in the 
face of er arrivals. Four mills are 
operating there. _At-New York, tanks < 
were quoted at-3%@3%c. At the Pa: i 
ome Coast, tanks were quoted = 8%@ : 
C. 

CORN OIL—No. particular aitivity ‘ 
was noted in this market the past week’ 
Last business passed at 4%c f.o.b. mills, © 
with the market quoted ‘at that. level, 
Offerings were not large, and some ob: * 
servers looked upon the market as in a 
better position. , 


SOYA BEAN OIL — Demand. Te: 
mained rather limited ‘the . past week } 
with interest. routine. Prompt, tanks, 
f.o.b. southern mills, were quoted nomi-"% 
nally at 3.40c; October-December ‘ship: ze 
ment, 344c. 


PALM OIL—Market: ruled: ‘quiet ha J - 
steady; but with tallow easier, ¢dnspm;: 
ers were looking on. This: vas Bar: F 
ticularly true owing to repo t 
freight rate war between the G old Coast ; 
and the United States. At Yorke 
spot Nigre casks were wastaia at 2c 

ipment, 2.90c; spot Lagos ,cas 
shipment, 344c; 12 ‘per cent acid. sae 4 
8.15c; 20 per cent softs, 3, 10¢}) 40 ‘Per : 
cent, "Be. ; 

PALM KERNEL OIL—tThere- was — 
little or ‘no trade in this market. : Bulk 
oil was quoted unchanged at 34%¢c. « | © 


OLIVE OIL FOOTS—Activity was 
limited in this quarter, the market pre- 
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sented a firm tone. Spot foots at New 
York were quoted at 4% @5c; shipment, 
4% @4%e. 

DD ce SEED OIL—Market nomi- 


SESAME OIL—Market nominal. 


PEANUT OIL—Demand was rather 
slow, and the market ruled about steady 
at 3%c nominal f.o.b. southern mills. 


ae 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Sept. 21, 1932. 

Action of the cottonseed meal market 
today was a surprise. With clearing 
weather, many in the trade had ex- 

to see a weak market, but the 
opening was strong and outside in- 
fluences were beneficial. During the 
first hour there was nothing offered in 
the pit within reason. Bids were gradu- 
ally advanced until a trading basis was 
reached on December at $16.50. Oc- 
tober sold at $15.50; November, $16.00. 
The entire list was strong. During the 
session outside markets continued to ad- 
vance. Cotton went up over 40 points 
and wheat 2c a bushel. Stocks were up 
$4.00@5.00. These advances brought 
about a complete reversal in the cot- 
tonseed meal market from that of Mon- 
day and Tuesday. 

Hedge selling was absent, and an 
optimistic attitude was assumed by the 
trade at large. Deliveries of 100 tons 
were made on September contracts, 
bringing the total for the month to 
3,500 tons. It is to be noted that these 
deliveries have all been well taken and 
have had no effect on the market. Prices 
closed strong at an advance of 50c@ 
$1.00 per ton. 

Seed market was active. Trading 
was again concentrated in March, which 
position sold in volume at $17.00, or an 
advance of 40c per ton over the pre- 
vailing prices of yesterday. Bid prices 
on the nearby positions advanced 50c@ 
$1.00 per ton, with $15.00 freely bid for 
December. Conditions in the seed mar- 
kets are complex. In Mississippi, some 
of the largest interests are closing down 
mills and accumulating cotton seed re- 
gardless of price. In Tennessee and 
Arkansas, prevailing price appears to 
be $11.00 bid, but yesterday cotton seed 
was salable at $12.00. The movement 
last week was abnormally large but the 
rain at the end of the week curtailed 
the movement and it dropped off 
sharply. 

ee 


HULL OIL MARKETS. 


Hull, England, Sept. 21, 1932. — (By 
Cable.)—Refined cottonseed oil, 25s 6d; 
Egyptian crude cottonseed oil, 23s. 


Gereke-Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST.LOUIS, MO. 
Our Display Containers and 
rtons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 
Get in touch with us 
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Week’s Closing Markets 


FRIDAY’S CLOSINGS 
Provisions. 

Lard was quiet and steady the latter 
of the week. Packers were absorb- 

ing the nearby selling; commission 
houses were taking distant positions. 
Hogs were fairly steady and cash trade 
fair. Lard was following outside 


trends. 
Cottonseed Oil. 

Cotton oil was quiet. Commission 
houses were on both sides. There have 
been further rains in the South. Crude 
is steadier; southeast, 344c sales; Val- 
ley, 3%c bid; Texas, 3%c bid. Cash 
demand is moderate. Cotton ginnings 
have been 2,636,530 bales to September 
16; last year 2,092,758 bales. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Sept., $4.30@4.79; Oct., $4.45@4.53; 
Nov., $4.46@4.55; Dec., $4.47@4.52; 
Jan., $4.52@4.57; Feb., $4.55@4.70; 
Mar., $4.68@4.70; Apr., $4.68@4.80. 

Prime summer yellow unquoted. 

Tallow. 

Tallow, extra, 3%c sales. 

Stearine. 

Stearine, 6%c. 

Friday’s Lard Markets. 


New York, Sept. 23, 1932. — Lard, 
prime western, $5.50@5.60; middle 
western, $5.40@5.50; city, 5%c; refined 
continent, 6%c; South American, 6%c; 
Brazil kegs, 74%c; compound, 6% @7c. 














Watch the Markets! 


It’s just as important to know 
the market when prices are low 
as when they are high. 


It is vital to know the market 
when prices are fluctuating up or 
down. 


The time seems near when 
market fluctuations upward can 
be looked for. In such times it is 
easy to buy or sell a car of prod- 
uct an e from ¥%c to ic 
under market. 

A car sold at %c under the market 
costs the seller $37.50; at 4c under 
he loses ; at %e under he 
loses $150.00; at 1c under he loses 
$300.00, 

The same is true of BUYERS of 
earlot product. If they pay over 
the going market they stand to 
lose similar amounts. 

THE NATIONAL PROVISIONER’S 
DaILy MARKET SERVICE gives an 
exact reflection of the market and 
the market price on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
Yec variation from actual market 
price. 

Information furnished by THE 
DAILY MARKET SERVICE is vital 
to anyone handling meats on a car- 
lot basis. For full information, 
write THE NATIONAL PRO- 








VISIONER, 407 S. Dearborn S&t., 
Chicago, Ill. 








BRITISH PROVISION MARKETs, 
(Special Cable to The National Provisioner.) 


Liverpool, Sept. 22, 1932—Fair de. 
mand for hams and pure lard with pic- 
nics very dull. General provision mar- 
ket quiet. Some buying of lard out of 
consigned stocks. 

Friday’s prices were as follows: 
Hams, American cut, 69s; hams, | 
cut, 78s; shoulders, square, none; 
nics, 48s; short backs, none; bathes 
clear, 57s; Canadian, 49s; Cumberlands, 
none; spot lard, 48s 3d. 


a 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended September 17, 1932, were 
4,712,000 lbs.; previous five days, 4,277,- 
000 Ibs.; same week last year, 3,686,000 
Ibs.; from January 1 to September 17 
this year, 134,732,000 lbs.; same period 
a year ago, 152,720,000 lbs. 

Shipments of hides from Chicago for 
the week ended September 17, 1932, 
were 4,228,000 Ibs.; previous five days, 
5,360,000 Ibs.; same week last year, 
3,379,000 Ibs.; from January 1 to Sep- 
tember 17 this year, 170,116,000 Ibs.; 
same period a year ago, 137,955,000 Ibs. 


om tes 
HIDE EXCHANGE ELECTION. 


E. L. McKendrew, president of the 
New York Hide Exchange, and all other 
officers were re-elected for a third term 
without a dissenting vote at the annual 
election held recently. All members of 
the present board of governors also 
were re-elected. The officers and gov- 
ernors who will serve for the ensuing 
year are: President, E. L. McKendrew, . 
of Armand Schmoll, Inc.; first vice- 
president, Armand Schmoll, Jr., of 
Schmoll Fils Associated, Inc.; second 
vice-president, Claude Douthit of the 
American Hide and Leather Company; 
treasurer, Floyd Y. Keeler of Orvis 
Brothers & Co. Members of the board 
of governors who were re-elected were 
Harold L. Bache of J. S. Bache & Co.; 
Ralph L. Pope, of the Northwestern 
Leather Company Trust, Boston; Arthur 
L. Webster of A. L. Webster & Co, 
Chicago; Leo Arnstein of J. S. Ross- 
bach & Bros., Inc.; George B. Bernheim 
of R. Neumann & Co.; Louis F. Claren- 
don of = E. ne Reg pn 
Inc.; I. Henry Hirsch o olp : 
Inc.; Milton R. Katzenberg of Jacob 
Stern & Sons; Jerome Lewine of H. 
Hentz & Co.; Fraser M. Moffat of the 
Tanners’ Council of America; and Da 
G. Ong of the United States Leather 
Company. 

i 


WEEKLY HIDE IMPORTS. 


Imports of cattle hides at eat 
U. S. ports, week ended September 1, 
1932: 
Week ending 
Sept. 
Sept. 
Sept. 3, 
Aug. 27 
365,170 
Sept. 19, 81,000 
Sept. 12, 30,880 


678,049 
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THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—Trading was 
rather slow this week in the packer 
hide market. Prices on the Hide Ex- 
change eased off sharply early in the 
week, influenced by the continued bounc- 
ing around of other commodity and se- 
curity markets, but around mid-week 
Hide Exchange prices recovered a great 
part of the early loss. 

On the recovery, a large sole leather 
tanner entered the market and took 
93,000 September branded steers and 
cows at steady prices, all packers doing 
business to a limited extent. The buy- 
ing orders appeared to be limited and, 
following this business, the market 
quieted down. 

Later this week, after another and 
more moderate decline in the Hide Ex- 
change prices, the local small packer 
association sold eight units of Septem- 
ber hides, as mentioned below, at a half- 
cent decline. These hides were reported 
going to Exchange interests and the big 
packers have refused to recognize these 
sales as affecting their primary market 
for hides. 

Fundamental conditions in the hide 
and leather markets have not changed 
during the recent easiness in other com- 
modity markets. Leather prices are 
steady, with a fairly good demand for 
the lower priced leathers. August shoe 
production amounted to 26,300,000 pairs, 
according to preliminary figures issued 
by the Tanners Council, reflecting a 
normal seasonal increase over the pre- 
vious month when the output was 
20,500,000 pairs. However, production 
was 21.4 per cent below August of 1931. 

Packers are in fairly good condition 
as regards stocks of hides unsold and 
continue to quote prices last paid by 
tanners; however, buving interest ap- 
pears lacking at the moment. 

Native steers last sold at 8c to tan- 
ners, and extreme native steers at 8c. 

Total of 5,000 butt branded steers 
moved at 8c, and 5,000 Colorados at 
Te, steady prices. Heavy Texas steers 
last sold at 8c. One lot of 3,000 light 
Texas steers sold at 7%c, steady. Ex- 
ene light Texas steers last sold at 
ic, 

Heavy native cows quoted 744c, nom. 
Last tanner buying of light native cows 
was at 8c. Total of 10,000 branded 
cows sold this week at 7\4c, steady. 

Native bulls quoted around 54%2@6c, 
nom., and branded bulls around 5c. 


SMALL PACKER HIDES—The mar- 
ket is quoted in a nominal way around 
taba for local small packer trimmed 
all-weights of current take-off, with 
branded 6%2@7c, nom. Local small 
packers cleaned up to end of August. 

Loca! small packer association late 
this week sold two units of native steers 
et 8e, two units of Colorados at 7c, two 
units light native cows at 7%4c, and 
two units branded cows at 7c, all Sep- 
tember take-off, to Exchange interests. 


FOREIGN WET SALTED HIDES— 
uth American market rather quiet 
this week. One lot of 4,000 Nacionals 
sold to Russia at close of last week at 
33.00 Uruguay gold, equal to 7%c, 
cif. New York, as against $34.00 or 
8isc earlier last week. One pack of 
4,000 LaPlata steers sold mid-week at 


$24.00 Argentine gold, or 7%ec, as 
against $25.00 or 7isc last week. 

COUNTRY HIDES—The country 
market is dull and nominally a shade 
easier, although trading has been so 
light that quotations are not definitely 
established. All-weights are quoted 
nominally around 4% @5c, some asking 
higher. Heavy steers and cows around 
4%c,nom. Buff weights quoted around 
5c, with offerings at this figure. Ex- 
tremes sold early in a small way at 54%4c 
but dealers generally ask 6c. Bulls 
around 3%c, nom. All-weight branded 
quoted 342@4c, nom. 


CALFSKINS—The market has not 
yet been definitely established on packer 
calfskins. One packer sold August pro- 
duction, 6,000 calfskins, on private 
terms, at the close of last week. The 
market is generally quoted in a nom- 
inal way around 10c on August skins, 
with packers asking 11c. 

Some trading this week on Chicago 
city calfskins at 7%c for 8/10-lb., and 
9c for 10/15-lb.; some dealers quoting 
8c and 9c. Outside cities, 8/15-lb., 
quoted 742@8c; nom.; mixed city and 
country lots 64%@7c, nom.; straight 
countries 6@6%c, nom. Chicago city 
light calf and deacons last sold at 52%c. 

KIPSKINS—One packer sold 2,500 
August kipskins at close of last week 
at 9c for natives and 8c for over- 
weights, no southerns involved. Another 
packer moved August production at 
same time at 9c for northern natives, 
8c for over-weights and 7c for branded. 
A third packer sold 4,600 August na- 
tive kipskins mid-week, northerns alone, 
at 946c, or %c advance. 

Chicago city kipskins quoted around 
8c, nom Outside cities around 7%c, 
nom.; mixed city and country lots 6% 
@7c, nom.; straight countries 6@6'%c, 
nom, 

HORSEHIDES—Horsehides about 
steady, with choice city renderers 
quoted $2.25@2.50, some quoting up to 
$2.75 for choice lots; mixed city and 
country lots $2.00@2.25. 


SHEEPSKINS—Dry pelts firm at 
Tic, recently paid. Shearlings con- 
tinue to advance, on a strong demand 
and mocerate offerings. No. 1’s quoted 
50@55c. and No. 2’s 35c; one packer 
sold a car on confidential terms, under- 
stood to have figured slightly over 50c 
for No. 1’s. Pickled skins quoted $2.75 
@3.00 per doz. for straight run, with 
culls out; graded skins held at $3.50 
for blind ribby lambs and $2.50 for 
ribby lambs, at Chicago. Last reported 
trading at New York was at $2.50 per 
doz. straight run. Outside small pack- 
er lamh pelts quoted 45c paid. 


New York. 


PACKER HIDES—One packer sold a 
car September butt branded steers mid- 
week at 8c, also two cars September 
Colorados at 7c, steady with prices 
paid at Chicago. Other packers not 
offerins September hides as yet. 

CALFSKIN S—Some confidential 
trading reported on calfskins, with the 
5-7’s moving at 65@75c; later, collec- 
tors’ 5-7’s sold at 70c. The 7-9’s sold 
at 95c and $1.05, as to collectors’ and 
packers’ skins. Sales of 9-12’s reported 
at $1.20 for collectors’ and $1.30 
for packers’ skins; later, packers’ 
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9-12’s sold at $1.35. Last trading on 

12/17-Ib. veal kips was at $1.45@1.55, 

with asking prices now 10@15c higher. 
he 

N. Y. HIDE EXCHANGE FUTURES. 

Saturday, September 17, 1932—Old 
Contracts—Close: Sept. 5.50@6.15; Dec. 
6.40b; Mar. 7.05n. es 8 lots. 

New—Close: Sept. 5.50@6.00; Dec. 
6.30b; Mar. 7.40@7.45; June 8.15b. 
Sales 15 lots. 

Monday, September 19, 1932—Old 
Contracts—Close: Dec. 6.837@6.50; Mar. 
7.00n. Sales 10 lots. 

New—Close: Sept. 5.50@5.90; Dec. 
6.25n; Mar. 7.40 sale; June 8.10@8.35. 
Sales 7 lots. 

Tuesday, September 20, 1982—Old 
Contracts—Close: Dec. 6.51@6.75; Mar. 
7.15n. Sales 10 lots. 

New—Close: Sept. 6.00b; Dec. 6.40n; 
Mar. 7.56@7.60; June 8.30@8.50. Sales 
6 lots. 

Wednesday, September 21, 1932—Old 
Pee eat ose: Dec. 7.00@7.10; Mar. 
7.55n. Sales 22 lots. 

New—Close: Sept. 6.60n; Dec. 6.95n; 
oe aly 7.95@8.05; June 8.70b. Sales 38 
ots. 

Thursday, September 22, 1932—Old 
Contracts—Close: Dec. 6.90@7.00; Mar. 
7.45n. Sales 17 lots. 

New—Close: Sept. 6.50n; Dec. 6.80@ 
7.00; Mar. 7.95. sale; June 8.65b. Sales 
44 lots. 

Friday, September 28, 1932 — Old 
Contracts—Close: Dec. 6.80@6.85; Mar. . 
7.25n. Sales 15 lots. 

New Contracts—Close: Sept. 6.50n; 
Dec. 6.70n; Mar. 7.70@7.75; June 8.45 
sale. Sales 35 lots. - 


HORS Es 


CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended Sept. 28, 1932, with 
comparisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
Sept. 23. week. 
9%n 9 @9%n 9 
. 8% @ 8% 
. 8 @ 8 
Hvy. butt brnd’d 

strs. ¢ 8 
Hyvy. Col. strs. ™% 
Ex-light Tex. 

Sikes 50a ™% 
Brnd’d cows. 7% 
Hvy. nat. cows van 

5%n 
5n 


Lt. nat. cows 
Nat. bulls .. 5% 
12ax 
llax 
9n 
8n 


Cor. week, 
1 


9%n 


SH aH wo 
FF 


o* 
& 
@O999989O99S OS O98 F 


“l= 
se esos 


a 


45 @55 55ax 
Slunks, hris.. 30 25 30n 25 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. all-wts. 7 Tn Tn 
Branded .... 64@ Tm Tm 
Nat. bulls .. 
Brnd’d bulls. 


$ 


ps 
Slunks, reg. .40 
Stunks, hris < 


Dry pelts ... 





THE NATIONAL PROVISIONER 


Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Chicago, Sept. 22, 1932. 

CATTLE—Run was largest of the 
year, carrying approximately 9,000 head 
northwestern grass cattle, largely steers 
in kiHer flesh and she stock. Compared 
with week ago: Strictly choice medium- 
weight and weighty fed steers closed 
steady to weak; comparable grade year- 
lings and light steers, steady to 25c 
lower; lower grades, all representative 
weights very uneven, ranging from 25@ 
75c lower mostly 50c off, with medium 
to good shortfed weighty bullocks 
usually showing most -decline; light 
heifer end mixed yearlings, mostly 25c 
down; choice heavy heifers, steady; 
other weighty heifers and beef sows, 
25@40c lower; cutters, 10@15c lower; 
bulls, 25@50c off; vealers, $1.50@2.00 
lower. Western grass steers, 25@40c 
down on killer account; extreme top fed 
steers with weights, $10.35; yearlings, 
$10.00; heifer yearlings. with weight, 
$8.50, light kinds, $8.25; bulk fed steers, 
$6.75@Y.25. 


HOGS—Compared with one week 
ago: Market mostly 5@10e higher; 
pigs, 10@25c up; packing sows, about 
steady. Receipts. were : little. changed 
for week; fresh pork. trade weaker, 
Week’s top, $4.60, paid early today; 
late bulk 180 to 220 Ibs.,. $4.40@4.55; 
230 to 260 Ibs., $4.25@4.45; 270 to 310 
Ibs., $4.00@4.30; 320 to 380 Ibs., $3.65@ 
4.00; 140 to 170 lbs., $4.25@4.50; pigs, 
$3.85@4.25; packing sows, $3.10@3.60; 
smooth lightweights, $3.65@4.00; ex- 
treme weights, $3.00 down. 


SHEEP—Compared with week ago: 
Killing classes, unevenly weak to 25c 
lower, a show of strength late failing 
to hold. Sharply lower dressed prices 
were the principal weakening factor. 
Today’s bulks follow: Good to choice 
range lambs scaling 79 to 83. Ibs., $5.50; 
kinds with more finish, $5.75 earlier 
in week; desirable natives, $5.25@5.75, 
few $6.00; small handpicked lots, $6.15 
and $6.25, latter price highest of the 
week. Native throwouts, $3.75@4.00. 
Fat ewes, $1.50@2.00. 


a aie aa 
KANSAS CITY 
(Reported by U.S; Bureau of Agricultural 
= Economics. ) 
._Kansa’ City, Kan:, Sept. 22, 1932. 
CATTLE—Choice. heavy fed steers 
met a good demand, and the limited 
supply held fully steady. . Other beef 
steers and yearlings, are. mostly 25c 
lower than a week ago with spots 50c 
off on inbetween grades. .The week’s 
top of $9.85 was scored on a 10-car 
string of choice Missouri féd steers 
scaling from 1,10 to 1,344 lbs. Strictly 
choice yearlings brought $9.50, scaling 


912 Ibs. Most of the fed offerings 
cashed: from $6.25@8.75, while straight 
grass steers went. at $3.50@5.25. Light 
yearlings and fed heifers are mostly 
25c lower, while other fat she stock de- 
clined 25@50c. Bulls held steady, and 
vealers are steady to 50c lower, with 
the late top at $6.00. 


HOGS—tThe week’s trade was very 
uneven. A weak to lower undertone 
prevailed early in the period, but at the 
close the loss was more than recovered. 
Offerings scaling 240 lbs. and under are 
steady to 5c higher, while heavier 
weights are 10@15c over last Thursday. 
The late top, rested at $4.05 on choice 
170- to 220-lb. weights, while the bulk 
of the 170- to 260-lb. weights sold from 
$.90@4.00. Better grades of 260- to 
320-lb. butchers ranged from »s.60@ 
8.90, and most 140- to 160-lb. weights 
went at $3.75@4.00. Packing sows are 
steady at $2.65@3.35. 


SHEEP—Native fat lambs held at 
steady to 25c lower levels for the week, 
while rangers declined fully 50c. Best 
range offerings sold at $5.40, while the 
bulk went at $5.25@5.40. Choice 
natives sold up to $5.00, with others 
at $4.50@4.75. Aged sheep are un- 
changed, with desirable fat ewes selling 
from $1.25@1.75. 

fe 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Sept. 22, 1932. 

CATTLE — Prices were generally 
lower the current week with but few 
exceptions. Native and western steers, 
mixed yearlings, heifers and beef cows 
sold 25@50c lower, with most westerns 
showing the maximum decline; cutters 
and low cutters, 15@25c lower; bulls, 
steady; vealers, 50c higher. Top 1,185- 
and 1,044-lb. steers made $9.25; bulks, 
$6.00@8.50; most good and choice 
steers, $7.50@8.80. Top 592-lb. mixed 
yearlings scored $8.25; straight heifers, 
$7.50; most good and choice kinds, $6.00 
@7.50; medium fleshed mixed and 
heifers largely $5.00@5.75. Beef cows 
sold largely at $2.50@3.25; top, $4.50; 
most low cutters, $1.25@1.50. Vealers 
closed the week at a top of $7.50; sau- 
sage bulls, from $3.25 down. 


HOGS—Porker values wound up 
mostly steady to 5c higher for the 
Thursday to Thursday period except for 
sows which finished slightly lower. This 
Thursday, top on hogs was $4.35; bulk, 
$4.20@4.35; sows, $3.00@3.60. 


SHEEP—Fat lambs finished 25c to 
mostly 50c lower for the week, sheep 
holding steady. Fat lambs scored a 
practical top of $5.75, a few at $6.00; 
the late bulk to packers, $5.00@5.25: 
common throwouts, $3.00@3.50; fat 
ewes, $1.25@1.75. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Formerly of McMurray-Johnston, Inc. 
Ft. Wayne 


Indianapolis 
Indiana 


Indiana 





ee 
Do you buy your Livestock 
through Recognized Pur- 


chasing Agents? 
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OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Sept. 22, 1932. 

CATTLE—Prices for fed steers and 
yearlings worked steadily and unevenly 
lower during the week. Strictly choice 
steers with weight were in light supply 
and very little changed in price. Light 
steers and yearlings lost 50@75c during 
the week, and medium to choice weighty 
steers 25@50c. She stock declined 
50c; bulls, 25@35c. Vealers are s 
to 50c. lower. The weeks top price of 
$10.00 was paid for weighty steers and 
medium weights. Choice heifers sold 
up to $7:60. 


. HOGS—Only minor changes de 
veloped in the hog trade. Comparisons 
Thursday :with Thursday show prices 
steady to 10c higher. Thursday’s bulks: 
160 to 250 lbs., $3.85@4.00; top, $4.05; 
140 to 160 lbs., $3.60@3.90; 250 to 350 
ee $3.40@3.95; packing sows, $2.85@ 
3.35. 


SHEEP.— Declining iy in the 
dressed lamb trade resulted in a break 
of 25@50c¢ on slaughter lambs, while 
matured sheep: held steady for the 
period. ‘Thursdays bulk good and choice 
range lambs sold $4.75@5.25; native 
lambs,  $4.75@5.00; range yearli 

$3.50@4.00; slaughter ewes, $1.25@2.00, 


oY 
SIOUX CITY 


(Reported by 1 5 a of Agricultural 
Sioux City, Ia., Sept. 22, 1932. 

CATTLE — Most slaughter classes 
worked lower this week as supplies ex- 
panded considerably. Choice medium 
and heavy weight steers continued 
scarce and little changed, while others 
ruled 25@50c lower, with spots of 
more. Choice medium weight beeves 
topped at $9.65, long yearlings reached 
$9.10, and most grainfeds found a re- 
lease at $6.75@8.50. Fat she stock 
finished unevenly 25@50c off. Choice 
heavy heifers brought $7.50, beef cows 
bulked at $2.25@5.25, and low cutters 
and cutters cleared largely at $1 
2.00. Medium bulls sold strong to 
higher, ‘and natives made $2.85. Veal- 
ers declined 50c, and the practical top 
dropped to $5.50. 


HOGS—Increased receipts locally met 
with a ready outlet on most sessions. 
In a line with a weaker trend to prices 
elsewhere butchers and. light hogs 
showed a 5@10c decline compared with 
a week ago, while packing sows suf- 
fered a 15@25c break. Thursday's top 
stood at $4.00; 180- to 280-lb. weights, 
$3.75@3.95; 280- to 360-lb. butchers, 
$3.40@3.75; 140- to 180-Ib. selecti 
$3.50@3.75; packing sows, $2.75@3.35. 


SHEEP—Fat lamb prices partially 
recovered a severe early break to né 
25c losses compared with a week 
The late bulk of good to choice 
lambs sold $5.00@5.15. Best range 








cougites eH SerEee ese” FFE 





September 24, 1932. 


jambs offered late brought $5.00; week’s 
top, $5.25. Aged sheep ruled steady to 
Best fat ewes continued quot- 
able to $2.00, and yearling wethers 
turned at $4.00@4.25. 
——@—— 


ST. PAUL 


 ¥,, 5, Devas of Aerentinn! Boceemics ond 
So. St. Paul, Minn., Sept. 21, 1932. 
CATTLE—AII livestock sold sharply 
lower this week, cattle breaking un- 
evenly 25@50c or to new low levels of 
the season, quality and condition con- 
sidered. Fed offerings centered at 
$6.50@8.50; grassy slaughter steers, 
$4.50@7.00; outstanding rangers, to 
$7.75. Grass cows bulked today at $2.50 
@3.00: heifers, $3.00@4.50; cutters, 
$1.25@2.25; bulls, $2.75 down; vealers, 
on a 50c@$1.00 break, centered at $6.00 
7.00 


HOGS—Lights and butcher hogs 
broke unevenly to the lowest levels 
since late June, better 160- to 220-lb. 
weights centering at $.90; 220- to 300- 
lb. butchers, from $3.50@3.90; heavier- 
weights, to $3.25. Pigs and light lights 
centered at $3.60@3.75; packing sows, 
largely $3.10@3.30; heavy weights, to 
$2.75. 

SHEEP—Slaughter lambs broke 25@ 
50c, placing better natives at $5.00, a 
few to $5.25; cull and common grades, 
$2.50@3.50. Fat ewes sold from $1.00 
@1.50; common kinds, down to 50c. 


—- & —— 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
St. Joseph, Mo., Sept. 22, 1932. 

CATTLE—Although a new 1932 top 
was recorded at $10.00, the fat cattle 
market has been under pressure. Five 
loads of strictly choice, 1,441-lb. and 
1,459-Ib. steers brought $10.00. Some 
long yearlings were up to $9.35, but 
except for these few outstanding loads 
it is a weak to 25c lower market for 
the better kinds of steers and yearlings. 
Rank and file of offerings, along with 
beef cows, show a 25@50c loss. Com- 
monest southwest grassers selling un- 
der $3.50 show little change. Low cut- 
ter and cutter cows are weak to 25c 
lower; bulls, calves and vealers, about 
steady. Bulk of native fed steers and 
yearlings sold at $6.00@8.25; most 
straight grassers. $3.35@5.50 Tov 
straight heifers brought $7.65; bulk 
shortfed and grassy heifers, $4.10@ 
6.40; top cows, $4.50; bulk beef kinds, 
$2.50@3.50; cutter grades, $1.35@2.25; 
bulls, $2.25@2.75; top vealers, $5.50; 
bulk calves, $4.00@5.00. 

HOGS—Hogs on Wednesday broke to 
atop of $3.95, the first time under 
$4.00 in 14 weeks. Extremely light re- 
ceipts today forced the price back to 
$4.05, and the market now figures 
about steady for the week on butcher 

gs and 10c lower on sows. Bulk 
hogs, 160 to 250 Ibs., today brought 
$3.90@4.00; 260 to 300 lbs., $3.65@3.85; 
light lights, $3.65@4.00; common to 
medium quality hogs, $2.75@3.75; sows, 
$2.85@3.35. 


SHEEP—Top lambs, which brought 
$5.90 at the best time last week, were 
forced down to a top of $5.15 at mid- 
Week but recovered to $5.25 for best 
Tangers today; top natives, $5.00/ Bulk 
of the week’s supply of desirable lambs 
brought $5.00@5.25. 
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CORN BELT DIRECT TRADING. 

(Reported by be T- -5 of Agricultural 

Des Moines, Ia., Sept. 22, 1932. 
Mild fluctuations in the prices of hogs 
occurred during the past week at 21 
concentration yards and 7 packing 
plants in Iowa and Minnesota. Values 
Wednesday were at the lowest levels 
for the current month, but late strength 
left closing prices slightly changed for 
the week. Late bulk good to choice 
180 to 220 Ibs., $3.85@4.00; long haul 
consignments, $4.05@4.10 at a few 
yards; 230 to 260 lbs., mostly $3.70@ 
3.90; 270 to 300 Ibs., $3.50@3.70: pack- 
ing sows, $3.50 down, largely $3.00@ 
oa 360 to 450 lbs., mostly $2. 60@ 


Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended Sept. 22: 

Last 
week, 


Friday, Se 
Saturday, 


Tuesday. Sent. 20 
Wednesday, Sept. 21 
Thursday, Sept. 22 


20,800 
19,600 
24,550 
10, 7FQ 
12,400 
16,900 
Uniess otherwise noted, price quotations ‘are 


based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills: ~ — 


mes Eee 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 

stock price summary, week ended. Sept. 

17, 1932, with comparisons: ‘ 


BUTCHER STEERS. 
Up to 1,050 Ibs. , 
Same 
_ week, 
1931. 


Toronto $ 6.75 
Montreal 5 


an 


s 
_ 


Fdmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Mabel ot sot 
: SSRAS 


5. 
6.00 
5.00 
5.00 
4.50 
5.00 
5. 


A 
_ 
a 


AAP MAIVS 


Prince Albert 
Moose Jaw .. 
Saskatoon 


APN PRADA 
szaszs23 
SRRZssss 


Toronto 


$ 5.50 
Montreal 


5.75 
5.75 
4.85 
4.75 
4.95 


SURASHAN 
SSasSxzss 


Fdmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


Pom TT 
SRaRssan ss 


PORAMSAN 
SasZssss 
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LIVESTOCK AT 61 MARKETS. 


Receipts and disposition of livestock 
at 61 leading markets during August, 
1932, as reported by the U. S. Bureau 
of Agricultural Economics: 

Local 
Receipts. slaughter. 

CATTLE. 

598,199 
1,264,327 681,940" *: 
CALVES. “a 
$26,015 °° 
BOGE. uc i. 
2,405,099 ; 1,657,747 

Aug. average 5 years, : 
WAU. .cscaesc 2,719,864 1,585,799 

SHEEP AND .LAMBS. 
Moteld tec 58452 2,919,252. 1,446,779 


Aug. average 5 years, Pe 6 
1927-1931 '. . 2,593,890" 238, 618 


RECEIPTS AT CHIEF CENTERS. © 

Combined+receipts at principal mar- 
kets, week ended Sept. 17, 1932: 

At 20 markets: Cattlé. Hogs. 


Week: ended Sept. 17.... 
aaa week 21 


460,252 
555,160 



































Hogs at 11 markets: 
Week ended Sept. 17 
Pre k 


At 7 markets: 


Week ended 
Previous wee 
al 






































U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, Sept. 17, 1932, as re- 
ported to THE NATIONAL PROVISIONER: 

or. 
1931. 


Chicago 


89,719 
Kansas City, 33,515 
Omaha \ 1 34,224 
St. Louis & East St. Louis 49, 45,562 
Sioux City 1T, 17,922 
St. Paul 17,813 39,972 
St. Joseph ....... Se 15,733 13,838 
New York and J. C 252 _ 26,062 


’ $15,629 


FARM STRIKES FAIL OF END. 


Resumption of picketing toward the 
end of the current week by striking 
farmers in sections of Iowa, Nebraska 
and other Corn Belt states is reported 
to have had no immediate effects on 
livestock receipts at the principal mar- 
kets. The normal number of livestock 
came by truck, 





MODERN 


SERVICE 


From the Nation’s Oldest and Largest 
Livestock Buying Organization © ‘ 


Chicago, Ill. Cincinnati, Ohio 
Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


Montgomery, Ala. 


Dayton, Ohio Detroit, Mich. 

Nashville, Tenn. 
Omaha, Neb. 

Sioux City, Iowa 


LIVE STOCK BUYING ORGANIZATION 
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PACKERS’ PURCHASES gy CHICAGO LIVESTOCK R 
Purchases of livestock by ckers at princi : 76 1 682 “ Statistics of livestock at the Chicago 1; Unica ‘ 
ote Se Se ee ee See, Pee 1 97 + 1°768 30.571 Stock Yards for current and comparative periom 
: , Wi mparisons, a o THE . t 
NATIONAL PROVISIONER as follows: he 2,002 9,805 are reported as follows: ‘ 
CHICAGO. = © Cattle Sheep on 
Cattle. H Shi . c 3 Omaha 
pe 5 Reet MILWAUEES. Mon., Sept. 12...19,480 2% Bs. Low 
5,174 9,430 Cattle. Calves. Hogs. , 7 "5.437 15.48 %. Jos 
9 Plankinton Pkg. Co. 2,027 4,800 8,651 2am fe sioox 
4192 Co., Chi. soos pa sais 4 &. Pe 
Anglo-Amer. an A ss : ease ove _ Co sbi aL white Sept. _—s 6m en 
° ammond Co. ... 2,3 ° cove oe id > Be 
Libby, McNeill & Libby. | 431 or “aoe ; 0 7 2,379 Bh St Total this week.. a 
Shippers eo eS BEEP Oe. @ .... -2.. 5... BRO Week ee went 
Others , 28, , Corkran, Hill, ag ER .... Year ago 114,09 Indiana 
Brennan Pkg. Co., 5,295 hogs; Independent Pkg. 24 7 Two years ago...5 15. Pittsbu 
Co., 814 hogs; Boyd, Lunham « Co., 859 hogs; Ith i 413 Cincinn 
Hygrade Food Products Corp., 5,516 hogs) Agar enitaeniatn Buffalo 
Pkg. Co., 4,877 hogs. . 7,632 Sheep. Qlevela 
Total: 43,076 cattle, 7,319 calves, 75,327 hogs, INDIANAPOLIS. Mon., Sept. 12... 338 Nashvil 
— 2 Cattle. Calves Tues., Sept. 18. 3.54 
Not including 10,814 cattle, 2,132 calves, 30,915 * . = * Wed., Sept. 14. 278 
hogs and 26,083 sheep bought direct. Kingan & Co 1 445 8, 44 Thurs., went. 15 2488 Chicag’ 
. Armour and Co 3 146 «22,306 Fri., pt. 16.. 3,318 Kansas 
KANSAS CITY. Hilgemeier wae. Co. 5 a<me 899 -+:. Sat., Sept. 17. 1,00 Omaha 
Cattle and B 11 29 — s. Lo 
3 i. . aes | ate 96 .... Total this week.. 16,448 Bt. Jon 
Armour and Co = 2.1 aa kg. Co a: "6 3 et Syd — Pies 4 St. Ps 
we mf me — 5,812 Indiana Prov. Co.. 80 : Two years ago. 34,886 fort V 
‘ ‘ 839 ae = ce: me <a 7h Total receipts. for month and year to Sept. 17, _— 
5.735 ‘art Wabnitz , 22 Ae with comparisons: Touisv 
4,176 Hoosier Abt. Co S456 sane sane —September.— Wichit 
Independent Rnd eoee 86 aes *se r, Y : 1932. 1931. Indian: 
g. oaes 1.503 Othe 809 , 85,937 110,105 1,367,913 1 = Pittsbt 
_ Cal 18,197 24,975 332,808 Cincin) 
19,981 : 4 . 4, 741, 130 5, 5 ima Buffale 
CINCINNATI. 219,418 274,843 2,745,536 2'888,08 —_ 
Cattle and Cattle. Calves. 
Calves. . Sheep. S. W. Gall’s Sons.. .... on ange Cattle. 
Armour and Co......... 4,468 a em PS >..-..-- as 7 o¢5, Week ended Sept. 17.$ 8. 20 Chicas 
‘ 9.488 Kroger G. & B. Co. 3 77 3 oak 209 2 Omabs 
2497 J. Lohrey Pke. Co.. 2 .... is * Le 
9,008 : ae 
Bagle Pkg. Co., 1 vattle; Geo. Hoffman Pkg. 5 ees Oa oo) ge aes 3 50 Bee Ra 
Co., 98 cattle; Grt. Omaha g. Co cattle; , ey 90 écmuse 134 a Se ee 
Mayeruvich, Pix. Os,, $ cattle: Omak Fes, Oo. ao 5. Sneem ee ee sah sees «AV. 1927-1981 ....$12.25 $9.65 $4.25 $iLM waive 
l cattle; t Sons cattle; maha : 
Pkg. Co., 72 cattle; Lincoln Pkg. Co., 237 cattle: = - ocd -™ a... SUPPLIES FOR CHICAGO PACKERS. — 
Nagie Pkg. Co., 18 cattle; — Pkg. Co., 358 : 1.795 19.309 10,922 Net supplies of cattle,. tm and sheep for pack- Indiat 
cattle; Wiison & Co., 123 cattle. Not including 1.140 cattle, 1,888 hogs, and 1,403 °T® %t the Chicago Stock Pittsb 
oot: 16,416 cattle and calves; 54,506 hogs; sheep bought direct. ee : : Cattle. Hogs. 
’ sheep. * ee ’ , al 
EAST ST. LOUIS. RECAPITULATION. ee SE. > ee ae feel 
Cattle. Calves. Hogs. Sheep. Recapitulation of packers’ purchases by markets 1931 29,240 91,332 Nashv 
698 4,112 4,170 for week ended Sept. 17, 1932, with comparisons: 41,407 1 80, ! 
2,311 3,870 3,291 : > 85,719 
. 59,412 Kans 
Prev. a ear Omah 
epee week. A *Saturday, Sept. 17, estimated. st. L 
+213 Chicago . HOG RECEIPTS, WEIGHTS, PRICES. st. J 
7,742 Kan 3 — M ; Sioux 
1.180 pcs ony sind 4 poof Receipts, average weights and top and average St. P 


- price of hogs, with comparisons 
7,583 

Not including 2,765 cattle, 2,360 calves, 
hogs and 1,706 sheep bought direct. 


Fort 
Milw 
Denve 
*Week ended Sept. 17.106,100 - 
ST. JOSEPH. ~ * Previous week ‘7 India 
Cattle. Calves. Hogs. 1 1931 Pitts! 
7,487 Milwaukee Cinci 
565 6,761 Indianapolis = 
317 = 3,507 3 Cincinnati Nash 
6,776 1,435 17,755 136,751 Avy. 1927-1931 110.800 245 $10.85 $ 9.6 
SIOUX ° ae 
ger Ange , *Receipts and average weights estimated. Chics 
Cattle. Calves. Hogs. " 66,082 83,043 Kans 
Cudahy Pkg. C6.... 1,772 58 6,216 3,5: c y 25,6038 : CHICAGO HOG SLAUGHTERS. Oma! 
Armour and Co..... 2.188 5,944 2,755 Omaha 074 Hogs slaughtered at Chicago under federal it St. 
/ 14 ii . 7,222 55,850 spection for week ended Sept. 16, 1982, with com .. 
at oux City : 8. 
— — Oklahoma’ City Fort 
18,843 , Wichita = 
OKLAHOMA CITY. : Denver loa 
St. Paul 
a a - Milwaukee CHICAGO HOG SUPPLIES. we 
’ Indianapolis 066 Su 
pplies of hogs purchased by Chicago packers Pitts 
. “oo aan and shippers during the week ended ‘Thursday, Cine 
a “iad EA Sept. 22, 1932, were as follows: Buff 
1,770 9,114 je 
Not including 41 cattle bought direct. chi a 
ou 5 
WICHITA. mee City * Packers’ purchases 
Cattle. Calves. Hogs. . Omaha 3 43,8 | Sent to packers Chic 
389 5.056 055 I 05: 18. Shippers’ purchases Kar 
38 3,384 18 St. Jose 3 iy 
snlcoae _ 386 Denver 64,298 , Hy 
427 8,825 5 St. 530 NEW YORK LIVESTOCK. Per 
. Milwaukee ... ee 
ee ee EE ey a GS Ee Tudianapolis - Receipts of livestock at New York Lou 
e Cincinnati ...... ‘ kets f k ded Sept. 17 Wi 
ST. PAUL. marke or week ende p ’ Ind 
Cattle. Calves. Hogs. i Cattle. Calves. Hogs. Sheep Pit 
3,420 5,839 5, Jersey City 9,260 3,945 407i = 
764 Central Union ...,.. 2,235 951 Cle 


a Te Cent ' cis ihe 
50% «S151 10.00 =~ Watch the “Wanted” and “For Sale” ““* *°™* __ 0 258 

28 12,674 2, page for business opportunities and ,, Tots! = 
9,440 27,264 Ins In equipment. Two weeks ago 17, 
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RECEIPTS AT CENTERS LIVESTOCK PRICES AT LEADING MARKETS. 
SATURDAY, SEPTEMBER 17, 1932. Livestock prices at five leading Western markets Thursday, Sept. 22, 1932, 
Cattle. Hogs. Sheep. 8 reported by the U. S. Bureau of Agricultural Economics: 
(ICAEO 2 oe eee ee eee eens 1,000 5,000 6,000 Hogs (Soft or hogs and roast- CHICAGO, E. ST.LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 

Gees City .......cc.0- 400 800... 8 ae. 

. 200 80 goo) «st. It. (140-160 Ibs. gd-ch....... $4.20@ 4.45 $4.10@ 4.30 8.90 $3.75@ 4.00 $8.75@ 4.00 

; 1000-2500 Lt. wt. (160-180 Ibs.) gd-ch...... 4 4.50 4.25@ 4.35 4.05 3. 

1 1000 «1.200 (180-200 Ibs.) gd-ch........... 4 4.50 4.25@ 4.35 3 4.05 3.95@ 4.00 

: ae ‘900. «15'000 «~~ Med. wt. (200-220 Ibs.) gd-ch 4 4.50 4.25@ 4.35 3.95@ 4.05 3.95@ 4.00 

4 in 100 300 (220-250 Ibs.) gd-ch........... 4 4.50 4.20@ 4.35 3.90@ 4.05 3.70@ 4.00 

0 200 Hvy. wt. (250-290 Ibs.) go-ch 4 » 4.35 4.056@ 4.30 3.7 4.00 3. 3.85 

8.0% 12,000 (290-350 Ibs.) gd-ch........... 3 4.20 3.75@ 4.20 3.50@ 3.80 3.40@ 3.70 

; Ve pod Pkg. sows (275-500 Ibs.) med-ch. 3.00@ 4.00 3.00@ 3.65 2: 3.35 2.85@ 3.40 

5 855 500 Sltr. pigs (100-130 Ibs.) gd-ch... 3.85@ 4.25 3.85@ 4.15 : 3.90 3.75@ 4.00 

3 tte 300 = Av. cost & wt. Thurs. (pigs excl.) 3.97-269 Ibs. 4.20-208 Ibs 8.74-222 Vos... eee eee 

6 115,38 —_ Slaughter Cattle and Calves: 

200 
.25@ 9.50 8.50@ 9.25 8. 9.00 8. 9.00 8. 9.25 

s. ‘Sheep, 900 00@ 8.25 7.00@ 8.75 sit 8.25 6.75@ 8.00 6.75@ 8.00 

5 3ay -75@ 7.00 4.75@ 7.00 5. 6.75 4. 6.75 5.25@ 6.75 

5 om y 6.00 3.50@ 4.75 3.25@ 5.25 3.25@ 4.50 3. 5.25 

2,748 

2 20,000 

3 is 8,000 : 9.75 8.75@ 9.50 8.25@ 9.50 8. 9.25 8. 9.25 

0 10,500 x 8.50 7. 9.25 6.75@ 8.50 7. 8.50 6.75@ 8.00 

. 7.300 ; 7.25 4.75@ 7.25 5.25@ 7.00 4. 7.00 5. 6.75 

5 1648 Y 9,700 "25@ 6.00 3.50@ 5.00 3.50@ 5.50 3.25@ 4.50 3. 5.25 

: 28 4500 8:000 Choice 8.50@10.35 9.25@ 9.75 8 9.75 8 9.75 8.25@ 9.50 

5 SA 1,300 1,600 het Herb atni peek rs ee 925 T20@ B25 100 S15 Tog neh re 8.28 

- Sept. 11, 2°000 57.700 TIMER, no onance nce ht ocnenan 6. 7.50 5 7.25 5.50@ 7.25 4.75@ 7.25 5.75@ 7.25 

6,100 4,900 STEERS (1300-1500 LBS.): 

ar.———. 

2, Choice ee 9.25@10.35 9.25@ 9.75 8.75@10.00 8.75@10.00 8. 9.75 
1981. ee Good 7.50@ 9.25 7.25@ 9.25 7.25@ 8.75 738 9.00 730g 8.60 
in 4,200 1.600 HEIFERS (550-850 LBS.) : 

5,189°013 6.100 4,900 GE secrete ct isaneeees 7.25@ 8.50 7.25@ 8.00 6.75@ 7.75 6.75@ 8.00 7. 8.25 

2883. 088 2,300 4,000 Was 552 or Ge eek aaet a 6.00@ 7.50 5.75@ 7.25 5.50@ 6.75 5. 6.75 5.75@ 7.00 

5,000 5,000 WME oo o2,.50 006 ca esaastee 4. 6.50 4.25@ 5.75 4.50@ 5.50 4.00 5.50 4.25 5.75 

— La TUESDAY, SEPTEMBER 20, 1932. Care dS pba ce aacreuty Veet eh 3.25@ 4.75 2.75@ 4.25 i . 2. . 2. J 

90 wae Me _ 4.00@ 4.75 4.00@ 4.50 4.00@ 5.00 3.75@ 4.50 3.15@ 4.75 

0 Ses ee $26 S00 S29@ £00 3.:00@ 4.00 275@ 3.75 3.00@ 3.75 

85 Bs a= 6a Com-med. ..........-: : 2006 3.25 2.25@ 3.25 2.25@ 3.00 2.00@ 2.75 2.50@ 3.00 

25 10 4 Het 4 Low cutter and cutter ........ 1. 2.60 1. 2.25 1. 2.25 1. 2.00 1. 2.50 

° un 12.500 3,000 BULLS (YRLS. EX. BEEF): ata 

7, 500 Gea oxac% ca chevaee sss 3. 4.75 3.25@ 4.00 2.75@ 3.75 2. . . 1 
° = 1,000 1,700 URIS. Soccietadccnevnin cs 2000 3.25 2.00@ 3.25 iBe 2.75 ise 2.75 2.25@ 2.85 
25 $1Lw ae VEALERS (MILK-FED): 
500 "500 PIER ona ta otcncness en 6.00@ 7.00 6. 7.50 4. 6.00 4. 6.00 5. 7.00 
—e 1,500 200 HEE o0hccoco ava secu oees 4.50@ 6.00 tg 6.00 3500 4.50 3. 4.00 4. 5.00 
ne 7,000 1,500 I urd cieostckiniice ceth* te 3. 4.50 1.50@ 4.75 2.00@ 3.50 2. 3.00 2.50@ 4.00 
; ; CALVES (250-500 LBS.): 
. Sheep. 4,200 1,000 
. a Good-choice ..........0000+ eee 4.50@ 6.00 4.50@ 6.50 4.00@ 5.50 38. 5.50 4. 5.50 
; on | (fase GUGM, .....s.cnsesecce srrt $30@ GO) S50G f00 200g 400 2008 8.50 3008 4.00 
2 TL 900 700 = Slaughter Sheep and Lambs: 
1 om 21, 1982. LAMBS: 
8 81 (90 Ibs. down)—Good-choice... 5.25@ 6.25 5.00@ 5.75 4.75@ 5.25 4.75@ 5.40 4.75@ 5.25 
Sea “ee UE 1 Rectan giiepertaasaan amie 42@ 5.25 400@ 5.00 4.25 475 4.00@ 4.75 3.50@ 4.75 
11,500 10,000 (All weights)—Common ....... 3.50@ 4.25 3. 4.00 2.75@ 4.25 3. 4.00 2. 3.50 
7,000 ‘1,800 YEARLING WETHERS: 
CES. i oo (90-110 Ibs.)—Med-ch.......... 3.00@ 4.50 3.00@ 4.25 3.00@ 4.00 3.00@ 4.00 2.75@ 4.00 
d average 11,500 7,500 EWES: 
700 2,000 (90-126 Ibs.)—Med-ch. ........ 1.75@ 2.50 1.23@ 2.00 1. 2.00 1. 2.00 1. 1.75 
rices— 2,500 600 (120-150 Ibs.)—Med-ch. ....... '25@ 2.25 1.0@1.75 1. 175) (1. 1.75 (1: 1.75 
Ave. ’ i, ( weig OOM. wcecee ° . . ‘ 5 a d ~ 
p. Avg 1,100 7,500 All weights)—Cul 75@ 2.00 .50@ 1.25 1.00 1.25 1.00 
$e 1'700 200 
2 2 ae ‘Ee 
15 10.0 , TE PORTS SHEEP. 
10 36 i la SLAUGHTER REPOR Chieago ior eeeesresseee: 70.406 78,126 $4,420 
4 ; Special reports to The National Provisioner ansas City .......-+--- Ny x y 
15 1045 1,500 2200 show the number of Livestock slaughtered at 14 Omaha .......02......... 37, 38,904 49,987 
— Sa centers for the week ended Septe: 17, 1982, East St. Louis.........-. 9,686 11,573 9,037 
85 $9 THURSDAY, SEPTEMBER 22, 1932. with comparisons: = weetheee osans a ur — 
ated. ML sca beencen 6,000 20,000 13,000 OATTLE. Wisilia .......c. occ .oxe er cee 
Kansas City ..........-. 3,000 4,000 4,000 Week Cor, Fort Worth .....0.0..... 4; 3,057 6,646 
IGS o s:s.au saaenaeeie 1,600 3,000 9,500 b+ ~~ i a” eee 9,146 7,649 7,228 
ederal in- EE 2,300 8,000 4,500 Sept. 17. week. 1931 af Indianapolis ............. 1,720 1,105 1,361 
with com PE ¢vésbect soccees 1,000 5,500 Chic ‘ . New York & Jersey City. 81,980 71,746 177,001 
ROMEY .... ..cac00s0 700 1,500 1,000 Chicago... .... esse eee es 40,360 24,913 36,025 Oklahoma City .... 1427 1.166 1.505 
ED oo. occccsecees 2,500 3,500 7,500 Kansas City ......-...-- 33,853 30,310 14,685 Cincinnati 5.742 6,646 2.980 

. fet Worth ............ 1.000 600 1,300 Omaha boat kas Vaka sancti 16,646 22,041 16,862 enver ... 2.479 3,861 8,790 

‘ om ee ad 800 2,000 900 Rast ae 14.640 14,158 8,824 st. Paul 16,636 25,013 pi xh 

“023 ean aarti ene 600 1,200 15,000 St. Joseph Se ee 6,733 6,678 5,622 

R I ne 100 500 200 Se: ED: onic on 050 ve wien 5, 5,989 6,179 

al indbaa head i WHE. soon ce cencccins Sees SOM «SAFO 090 Total... 00s cn cece 300,858 305,107 309,839 
BR ain. cee vale 300 1,700 200 
Indianapolis ............ 700 5,000 1,000 . s.r 4,302 2,206 5,005 Sisal 
70 packers ES... oe dtivetes 100 2,300 1,500 Philadelphia ............ 2,084 1,837 1,663 
Thursday, ead Anata : 5.500 1.000 Indianapolis ............. 1,325 1,211 
Hpi eee 200 1,400 1200 New York & Jersey City 8,754 7.681 8,387 TRUCK RECEIPTS INCREASE. 

pa NE i... ca ntedecs a im ie Sees SY se ss 5,159 3.555 : a 
_ Prem Membvime 2222200000000 swe ND sie ese ssennts 3.037 3.589 Truck receipts of livestock at the 
1 50,884 FRIDAY, SEPTEMBER 23, 1932. Si: Weal. ........css0css, Se ‘’.. thirteen principal markets of the coun- 
+4 se Eee 1,000 14,000 15,000 Total ................. 163,190 139,870 116,445 try for the first eight months of 1932 
5 Kenan City ............ 600 5,900 3,000 ve d with 
0 100, Qmahe oneeeeeeeeeeeeees 1,600 9,000 9,000 HOGS. totaled 14,160,128 head, compared wit 

. NE Ea 9 2, ; 
ae 500 4.500 5.500 Chicago pape tenet seers so.ees 7.086 so.ore 12,652,584 head in 1931 and 9,459,494 
ct Kansas City . ones y y \ a - . 
pia City ......... +... 800 «= - 8,000 1,000 Omaha ..... 2... eee ee 39,659 59.445 28.050 in 1980. Receipts in 1932 by truck, 
K meee scoters 2,900 4,900 9,000 Bast St. Louis.......... 22,630 23,348 27,925 ; 

. Fort Worth 0.0.0.0... 400 a St. Joseph .....:..2. 000. 14.579 14.778 15,388 therefore, were approximately 66% per 
w York foie III «doe Bon Bene Sioux Clty .....----1+-+ Bags Bae hoe, «cent larger than in the 1030 period. 
7, 1982: ie RRR EST 6” Ts 100 1,200 108 Fort Worth ............ 4, 2,787 2.008 Of the 1932 total 2,024,393 were cattle, 

NS SpA , : P ~Gebeapeer ones : 13, 
rs. Shemp Pittsburgh 222222222222. 100 2300 1,000 Tndlanapolls 0.2.22... 18,839 15.070 13-055 1,011,470 were calves, 8,758,206 hogs, 
45 49,711 MEE. ....coactoses 800 4,000 1,500 New York & Jersey City. 48,434 "030 «40.987 «2,284,008 sheep and 26,056 horses. 
. 218 oe 200 3,200 2,200 Oklahoma City .. . 9,114 10,147 4.156 August receipts by truck at these thir- 
18 11,4 ES, 5. oa cackawuls 200 900 900 Cincinnati 6 13.164 
— a Denver .... gia teen markets totaled 270,453 cattle, 

> —— . 

oom St. Paul 128,505 calves, 953,892 hogs and 355,376 
31 11 Watch “Wanted Page” for bargains. Total ................. 286,189 Sheep. 





pe 
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Chicago Section 


H. P. Doyle, Kingan & Company, 
Indianapolis, Ind., made a business trip 
to Chicago during the past week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 24,063 cattle, 
4,952 calves, 30,537 hogs, 33,020 sheep. 


F. J. Duffield, vice president of Jacob 
E. Decker & Sons, Mason City, Ia., made 
a business trip to Chicago during the 
past week. 


Roberi Burrows, of J. C. Wood & Co., 
recently returned with Mrs. Burrows 
from a motor trip through the White 
Mountains. 


Isaac Powers, vice president of the 
Home Packing & Ice Company, Terre 
Haute, Ind., was a business visitor in 
Chicago this week. 

Chas, F. Dietz, general sales man- 
ager, the Brecht Corporation, New York 
City, made one of his flying trips to 
Chicago this week. 


J. C. Donaldson, of Philadelphia, well- 
known meat merchandising expert, was 
in Chicago this week and met many old 
friends in the business. 


E. M. McClanahan, Armour and Com- 
pany, has been appointed office manager 
of the Chicago general office, Mr. Mc- 
Clanahan succeeds C. M. Fowler. 


“Mannie” Heymann, of Berth Levi & 
Co., returned this week from a Western 
trip, with latest news of the political 
as well as of the business situation in 
that section. 


John A. Busse, fresh pork depart- 
ment, Swift & Company, Chicago, has 
been elected commander of the General 
John Swift post, American Legien, to 
serve for 1932-33. 

Harry W. Davis, John Morrell and 
Company, Ottumwa, Iowa, was in Chi- 
cago on Monday attending a meeting 
of the Committee on Traffic of the Insti- 
tute of American Meat Packers. 


R. S. Coughenour has recently been 
appointed sales manager of Armour and 
Company’s dry sausage department, 
succeeding Oliver Buchanan, who has 
been transferred to other duties in the 
dry sausage department. 


Friends of president Frank Wade of 
the Canton Provision Co., Canton, O., 
are congratulating him on the newly- 
acquired honors of grandfather to a fine 
pair of twin daughters added to his son 
Ralph’s family in August. 


George M. Foster, vice president of 
John Mcrrell & Co., Ottumwa, Ia., and 
Harry P. Doyle, Kingan & Co., Indian- 
apolis, attended a meeting of the Com- 
mittee on Animal Feeds, Institute of 
American Meat Packers, Chicago, on 
Thursday afternoon. 


Leopold Plaut, one of the veterans of 
the packing industry both in the United 
States and South America, was — 
on old friends in Chicago this wee 
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en route from Kansas City to New York, 
which he will make his headquarters 
until his business plans are settled. 


Provision shipments from Chicago for 
the week ended Sept. 17, 1932, with 
comparisons, were as follows: 

Week Previous Same 
Sept. 17. “Sdays. week, ’31. 


Cured meats, Ibs. ..23,047,000 16,958,000 15,602,000 
Fresh meats, Ibs. ..42,693,000. 36,307,000 43,397,000 
Lard, Ibe. -......0- 10,956,000. 10,130,000 7,893,000 


John W. Rath, chairman of the board 
of the Institute of American Meat Pack- 
ers, and president of the Rath Packing 
Company, Waterloo, Iowa, and F. S. 
Snyder of Boston,. former chairman of 
the board of the Institute, attended a 
meeting of the Central Administrative 
Committee held ‘Wednesday at the Insti- 
tute offices. 


SER RE 
SAVE ON CABLE COSTS. 


Meat packers in the export trade are 
pleased over the action of the Madrid 
International Telegraph Union confer- 
ence in defeating the proposal for es- 
tablishment of a. minimum’ number of 
words in cable messages. “If the mini- 
mum of seven words had been estab- 
lished, it would have resulted in a con- 
siderable. increase. in cable expenses,” 
said Charles E.. Herrick, chairman of 
the foreign trade committee of the In- 
stitute of American Meat Packers, “for 
thé reason that on many occasions mes- 
sages now consist of only three or four 
words and payment is made accordingly. 
There is a further proposition to limit 
a cable word to five letters instead of 











FIRST ARMOUR EMPLOYEE DIES. 


Timothy Driscoll, one of the first pack- 
inghouse employees to work for Philip 
D. Armour, founder of Armour and Com- 
pany, died in Chicago recently at _ the 
age of 100 years. Driscoll started to 
work for Plankinton & Armour in Mil- 
waukee, Wis., in 1870 as a hog butcher. 
In 1872, a short time after Armour and 
Company was established in Chicago, he 
went on the payroll of the new firm as 
a hog chopper, and from that time on 
until his retirement about 20 years ago 
he was engaged in various capacities in 
the Chicago organization. 

His last visit to the Chicago plant was 
in 1924. His age was then 92, the date 
of his birth being certified to by officials 
of the Soldiers’ Home in Milwaukee, 
where he had been staying for a num- 
ber of years. (Photo Armour Oval.) 
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ten as at present. The effect of this 
limitation of letters would be that many 
concerns either would be compelled t9 
discard their old codes, some of which 
have been in use for many years.” 


pean NEN 
GELATINE LABEL CHANGE, — 
The distinction applying between 
packinghouse gelatine and commercial 
gelatine in labels on meat food productg 
to which gelatine is added, will no long. 
er be effective according to Circular 
Letter No. 1747 of the U. S. Bureau of 
Animal Industry, dated’ September 1, 
1932. The full text of this letter fol. 
lows: : 
“In labeling meat food. products to 
which gelatine is added under the fed- 
eral meat inspection service a distine- 
tion has been made between so-called 
packinghouse gelatine (that is, gelatine 
prepared in the official establishment 


from inspected and passed product) and 
commercial gelatine. (oe 

_ “In the future, however, no such-dig. | 
tinction in labeling will be continued. 
Both types of gelatine will be ie ri 
swely as gelatine, and permi to be. 
used under the instructions applicable 
to packinghouse gelatine. : 


“All instructions in conflict with the 
foregoing are hereby revoked,” the let- 


ter states. 
—e— Pa 
“LARRY” BROOKS PASSES ON. © 
Clarence Leroy Brooks, known, 
throughout the packing... industry as. 
“Larry” Brooks, died on September 6 
at his home in Savannah, Ga., after-a: | 
long illness. Born on a farm neat Hol- 
comb, Ill., in 1871, he started to werk in’ 
the old International plant. at Chicago.’ | 
He grew up in the Chicago Yards and | 
later went into the’ meat ‘business.for” 
himself, With an engineering: turn of,” 
mind, he devoted himself later to’ the’ 
construction: énd of the business.” Het 
built the plant‘ of ‘the Albert Lea, Patk-; 






























ing Co., Albert Lea, Minn., in 1910 aiid) 
later went to the South, where he built: 
the plant of the Moultrie Packing €o,' 
Moultrie,. Ga., and numerous. other 
plants in that section. ade 

“Larry’s death was not unexpected 


by the friends who kept closely in touch. 
with him during his long illness,” says” 
John W. Hall, “but nevertheless ‘it is a 
terrible shock.. Larry knew what ‘it was: 
to live ‘for others, and it emphasises 
the thought that the supreme happiness . 
of life can. come only through this way: 
Ja 


of living.” Ra 
—e— us 

EDWARD B. CRISSEY DIES: =~ 

Edward B. Crissey, 48 years old; vice. 


president of Batchelder, Snyder, Dorr 
& Doe Co., Boston, Mass., was found: 
dead in bed in Latham camp at East, 
Lake George, .N. Y., on Sept.’ 22) A 
Diabetes was given as the cause of 
death. Mr. Crissey lived at Belm 
Mass., and was on his vacation at camp. 
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Their Flavor isa. 
“Marvel” 


——s Brand Hams 


surpassed 
—and their price is 
reasonable. 




















U. & GOVERNMENT INSPECTION 


‘Arbogast & Bastian Company 
_ .MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 
ALLENTOWN, PA. 











as 


F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 














Hoof and Horn M 


GEO. H. JACKLE 


Tankage, Blood, Bones, “Cncings, Bonemeal, 


Chrysler Bldg., 405 Lexington Ave., New York City 











ENCOURAGING WORKERS’ IDEAS. 


Many meat packers have found it 
worth while to solicit from employees 
suggestions for improvement of their 


business. Usually a cash reward is paid 
for all suggestions adopted. In some 
instances the amount of this reward is 
fixed; in other cases it is determined 
by the value of the idea 

One fact seems to have developed 
over a number of years out of the ex- 
perience of packers in methods to ob- 
tain worth-while ideas from the work- 
ers. This is that unless some method 
is adopted for ieoping the workers in- 
terested in, the plan the best results 
can not be obtained. 


Organized systems for the encourage- 
ment and use of employees’ suggestions 
are outlined in a report recently made 
public by the U.S. Department of Com- 
merce, based on data received from 
more than 100. companies who have em- 
ployees’ suggestion plans in effect for 
varying numbers of. years. 

Adoption of well-organized plans to 
stimulate interest, overcome diffidence 
and facilitate the passing on of sugges- 
tions has resulted, for the reporting 
concerns, in such benefits as savings in 
operating costs, better working condi- 
tions and increased employee. interest. 


The plan in most general use by large 
concerns is a continuous one involving 
use of suggestion committees that 
Teceive, judge and make effective the 
suggestions offered. The duties assigned 
to each committee including the follow- 
ing: 


To place and maintain suggestion 


RE 








To keep on hand an adequate ‘Supply 
of suggestion blanks. 
To collect at regular interval all 
ideas. 
To acknowledge the receipt of. sug+ 
gestions promptly. 


Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Petiatelphie, Pa. 
Baltimore, Md. ; 














Profit or Loss? 


Only when a buyer or 
seller of meat products 
knows the market. does he 
buy or sell intelligently. 


If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 


If he makes 4c a pound 
on a car, he has made $75.00. 


The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as lc a pound, he saves $300 
on a car. 


THE NATIONAL 
r ROVISIONER DAILY MARKET 
SERVICE you know the market. 
You neither buy nor sell blindly. 

\ fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this a nm and send 
i» with your. name address to 
MIE. NATIONAL PROVISI IONER, 
107 So. Dearborn St., Chicago, Il. 
































To consider or see that the proper 
authority considers all ideas promptly. 

To ‘determine, or cause to be deter- 
mined, the possible savings effected by 
suggestions, etc. 

To pay all rewards promtply. 

To ascertain that: accepted sugges- 
tions are applied wherever possible. 

To explain to employees the reasons 
for rejecting ideas. 

To supervise publicity in regard to 
the plan. 

To maintain adequate records and 
present reports to the proper person or 
persons. 

To perform any other functions 
necessary to the successful conduct of 
the suggestion system. 

Many types of awards are given for 
suggestions accepted, but the most com- 
mon one is cash. One large company 
in 1931 awarded $55,739 to employees 
for suggestions for improving their 
jobs; a total of 19,595 suggestions were 
received, of which 6,383 were adopted. 
The report indicates that the percentage 
of ideas which normally may be ex- 
pected to be worthy of some reward 
ranges from 20 to 50 per cent. 

———e—_—_ 
CANADIAN SOYBEAN MILL. 


The Soybean Oil & Mill Cooperative 
Co. of Canada is preparing to start op- 
erations at Chatham, Ontario. Equip- 
ment for the plant, it is stated, has 
been received from the United Bes 
duty free, and taxes on the machinery 
have also been remitted. About 100,000 
bushels of beans will be handled this 
season, it is estimated. 


PACKERS COMMISSION CO. 
speciauzinc IN [DRESSED HOGS fom tre Hos sett 


CHICAGO BOARD OF TRADE BLDG. 


Phone Webster 3113 
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CASH PRICES. 


REGULAR HAMS. 
Green 
Standard. Standard. 














































. FAT BACKS. 










































































| 
| PURE VINEGARS 














| 
| A.P. CALLAHAN & ¢ 
} 





Ridisiscceeciinaiil 


Sweet Pickled 
Fanc. 





Based on actual carlet trading Thursday, 
Sept. 22, 1932. 


y- 


Dy 10% 
9 10 
8% 9 
84 9% 
BOILING HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
Dh dénsenceesh 7% 8% 9 
Ey. aencaande 7% 814 9 
DME  cccveveses ™% 8% 9 
16-22 range 7™% esse 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
(are 8% 9 10 
iE. abn ahihaen 84 9 10 
i. “becca dean's 8% 9 10 
EE cevvbossus 8% 9 10 
Sera 2 ™%; Sly 9 
SE ela oh btaare 6% ™% 8% 
ny “odauh wales 6% ™ bee 
- eae 61x 7% 
SD apne sae 6 6% 
GD denatiocneds 5% 6% 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh. Shank. 
Danske vie 6% 7 7% 
wal scoccatne 6% 6% 6% 
ee 5 5% 5% 
| Pere 4% 5% 5% 
| ee ee 4% 5 5% 
BELLIES 
Green Cured 
Sq. Sdis 8.P. Dry Cured. 
OE cscaccsces 8 8 8% 
IN cindiaiekuda% s 8 8% 
. \ cnesneavtes 7% 8 8% 
ET wactesiaat 7% 8 s 
Eh lan heaeattne ¥ ™% 7% ™% 
DUE, \ wiesum staat 7 7% 7% 
D. 8S. BELLIES. 


Standard. Export Trim. 
SE awucevedsse~cadugber 5 5% 
BPE  evcstcesscscevecuees 5% 5% 
MME” wockackinee cuetberet 5% 5% 
BPD "Sb 0rigsdiccesexeonad 5% 556 
MED cveestheimockesvtaes 5% 556 
BET asivcvanseevedseusves 5% 5% 
BEET .cccssveuscqsweveiecd 5% 6 
OTHER D. 8. MEATS. 
Extra short clears ......... 35-45 54n 
oS ae 35-45 54gn 
TN 8 eae 6-8 4% 
. >» Seige 4-6 4% 
BE, PL, .Uoitlidd ns cbcweeen « eee 4% 
Green square jowls ........ 5 
Green rough jowls .......... 4% 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SER 


VICE 


. FUTURE PRICES. 
SATURDAY, SEPTEMBER 17. 1932. 
Open. High. Low. Close. 
LARD— 
Be os: 406 4.9ax 
Gee see cbs erie 4.87Y%4ax 
Jan. - 4.60 60 4.521% 4.55 
May 4.75 75 4.70 4.70ax 
CLEAR BERLLIBS— 
es 5.75ax 
MONDAY, SEPTEMBER 19, 1932. 
LARD— 
Sept. .. 4.85 4.95 4.85 4.90ax 
Oct. ... 4.80 wtse ones 4.80b 
Jan ee tent cage sess 4.52%, 
May ... 4.67 4.6714 
CLEAR BELLIES— 
Ge es ence 5.75n 
TUESDAY, SEPTEMBER 20, 1932. 
LARD— 
Sept. .. 4.85 4.87% 4.85 4.87% 
Oct. ... 4.77% 4.77% 4.72% 4.77%b 
Jan. ... 4.50 4.5214 4.50 4.52Max 
May ... 4.67% 4.6714 4.65 4.67%b 
CLEAR BELLIES— 
RCTS wee aees 5 Tin 
Oct. . 5.387% 5.50 5.3744 5.50b 
WEDNESDAY, SEPTEMBER 21, 1932. 
LARD— 
t. - < 5.00 4.97% 5.00ax 
= a 4.871% 4.90 4.87% 4.90 
Jan. ‘ 55” 4.67% 4.55 4.67% 
May - 4.72% 4.8214 4.72% 4.8214b 
CLEAR BELLIES— 
US. eat tee 5.75n 
ee cece ese 5.50n 
THURSDAY, SEPTEMBER 22, 1932 
LARD— 
Sept. .. 4.92% 4.97% 4.92% 4.97% 
Oct. . 4.90 4.9214 4.87% 4.87%Qb 
Jan. ... 4.72% 4.80 4.726 4.75 
May ... 4.90 4.9214 4.8714 4.90ax 
CLEAR BELLIES 
Se 5.75n 
Te Absierss 5.50n 
FRIDAY, SEPTEMBER 23, 1932. 
LARD— 
4.97 4.95 IT 
4. E 
4.87ax 


17 


‘Key: ax, asked; b, bid; n, nominal; —, 


ee. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Sept. 22, 1932, 
show exports from that country were 
as follows: To the United Kingdom, 
38,783 agg to the Continent, 
2,560 quarters. orts the previous 
week were: To Exe and, 139,410 quar- 
ters; to Continent, ©, 211 quarters. 


ANIMAL OILS. 


Prime edible lard Oil. .......-.+ss-eee+- 
Headlight burning oOil............++-0+-- 
Prime winter strained.................. 
Extra winter strained................+. 


split. 








‘sd 
x 


~ 
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Oil weighs 7% Ibs. per lon. Barrels contain 
about 50 tale. oF p= hy are for oil in barrels. 
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PORK PRODUCTS EXPORTS, 
Exports of pork products from prin. 
cipal ports of the United States dy. 
ing the week ended Sept. 17, 1932: 
——Week ended—— Jan, 
—- 17, Sept.19, om. 10, Sons t. 
1933. 1931. 1982. 
M lbs. MlIbs. MIbs. Mibp 
HAMS AND SHOULDERS INCLUDING 


















WILTSHIRES. 
— 0 EPC eee ee 865 846 619 
2 Pee eetice mikes Ba “2 
United Kingdom 756 576 581 
Other Europe ...... 44 139 > omnk 4 
CNG ode na coc ccnenens 45 118 36 
Other countries .... 20 13 2 FX} 
BACON, INCLUDING CUMBERLANDS. 
Se er 162 728 433 1 
To Germany ....... 25 86 78 - 
United Kingdom ... 41 327 183 
Other Europe ...... 70 187 
aS ee a 92 86 4, 
Other countries ..... 26 36 78 Lm 
PICKLED PORK 
wiienews awaits 145 187 63 
To Daitea Kingdom. .... 31 7 . 
Other Europe ...... e's 408 
Canada ........ 103 140 48 «169 
Other countries 42 13 8 666 
LARD. 
_ - 7,470 7,695 
To Germany . 4,399 3,510 4,497 we 
Netherlands . “e080 esos 2, 26, 
Jnited hingdom - 2,515 2,549 3,594 166.998 
Gther Europe 227 644 236 15,181 
BE -Saden ecnces 99 585 189 19, 
Other countries ... 230 407 41 44, 
TOTAL EXPORTS BY PORTS. 
Week ended Sept. 17, 1932. 
Hams and Pickled 
shoulders, Bacon, rk, Lard, 
: lbs. M Ibs. lbs. M Ibs. 
eee 865, 162 1 
ML. wiewsaveaciti 443 29 3 ie 
Dent Map ....6.. 102 wwas 78 565 
Key West 45 cece 28 60 
New Orleans 16 6 14 282 
New York+ = 127 see. 4400 
Baltimore ° cess 1,021 
DESTINATION OF EXPORTS. 
‘sooaldene Bal 
shoulders, 
Mibs. M Ibs. 
United Kingdom (total)............ 756 4 
NEE “Gund ok pviccd-G-ob scans chad 360 8 
NES x:0'4 2:4 «gga bide hliveiaie nue sasdials 134 1 
CE 0:62 cn00 0044s cagacaaenmarin 244 2 
Pe COMMING og iicwesccanreece cee 13 we 
Exported to: M Its. 
ee ce, A) er 4,398 
Hamburg 00 e0es ere eancencce tenes o6.ac ann 3,967 
rrrrrrrrrrrre re Pere 432 





*Corrected to July 31, 1932. 


fuixports to Europe only. 








CURING MATERIALS. 


bis. Sacks. 
Nitrite of soda, 1. c. 1. Chicago....... 104% 
a bbl. oe, feb. BN. ¥.: 
re GROMBIAIOE. 6 0s cc cccccce 6 
SNE GUNN Wak onnc 6s ceencsceden ir = 
SE eRe ee. 7 
ec 


stals 

gran. nitrate of soda..... 
Less than 25 bbl. lots, 4c more, 
Salt— 


a ae Prec mey Madhrdbcty se 


per ton, f.o.b. Chicago, 








crose and invert, New 
Standard gran. f.o.b 
Packers’ curing sugar, = =. bags, 


+, 
. refiners (2%). 








f.o.b. Reserve, La., 1 ihaonias @3.50 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2%...... @3.40 
SPICES. 
(These prices are basis f.0.b. Chicago.) 
Whole, Ground. 
IGE: ois ch ccciciexkgagentvaee- Tie 9 
——.. coces o0en sees Sovccvecacse 16 
Cloves ..... PER, st ehanSotnténtene . 20 
GING a.0-.ns00chcqghidenten dusane: ie 8 
| apy Rape ness boowpaneniteekeens hs Bl) 
Mace, Banda ..... dos cea due andaaives 38 2 
Scates Segeouw’ kchbuts<s one 6 
Mba, WRGie acs cel cksacarcaacetecn ie B 
Pepper. Cayenne ....5...00 reg th et ale ] 
SS MEE ipa wise ddncteccntneaeen ae 
ieeeer. Sy oveewweetsdet oaxketeue ee % : 








Septen 


WH 


prime na 
om 80 
g00- ¢ 
800-100 
Good nat 
60 
4 - 80 
0.100 
Medium 


Brain 


Tong 
Swee 


Fresh 
Fres! 
Liver 
Kidn 





om prin. 
tes 
= dur. 


- Jan. 1 


DING 


‘ bbebee 


Re woSoS G wo: SS 
Smal 
_ 
bss 


| a 
Om 1% 

Se fhe 
82223 28 


& 
S625 


Wap Gas ° so 


@3.10 
None 
ae 


23.40 


SBRESESaBso i | 
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CHICAGO MARKET PRICES 

























































WHOLESALE FRESH MEATS. Fresh Pork, Etc. 
Pork loins, 8@10 Ibs. av. 14% 19 
Carcass Beef. Pienic shoulders ........ a's 10% 
Week ended Cor. week, Set See aes '- 4 
prime native steers— Sept. 21, 1932. 1931. Spare ribs . 5 Es 7 pe ae 6 @ 8 
MMOD ....ccvchvakenad 15 @15% 17 @18 Back fat .........-..05: 8% 9 
G00- S00... ee eee eens 15 @15% 16 gis” Boston butts ............ 13 
ON eee 15 @15% 15 16 Boneless butts, cellar trim, 
good native steers— woe Se eeheee cach e580) ¢ " oe 
eee 14 @14%  16%@16% ‘ais .1.))! e @5 @7 
Sere 14 @4% 15 @16 Neck bones @ 3 @ 3% 
§00-1000  ...- ence ee eee 14 @14% 144% @15 Slip bones > 9 @ 9 
Medium steers— Blade bones a 54 @ 9 
600 13 @14 15 @15% AM do cic bubaw beets 2% @ + 
400- MD cccoc anes a 13 @l4 13 @isic pS ee ee 5 @ € 
DEED a:sccv paeaeesee 3 @ é BY Taree 5 @ 5% 
BID1000 2. cc ccccccees 13 @l14 134% @13% Rratne RO Pt o6-9.Gee se awn Bt é 5 10° 
Heifers, good, 400-600 ..11 @12% 13%@16 ars 1.22 litle lie | @ 4% @s 
Cows, 400-600 .. pomcet se e tee 74@10 SN cco cicactigesae ees @5 @ 7 
Hind quarters, choice.... @2 @23% PTE ay ee Ca 5 a. 
Fore quarters, choice.... @12 @12% IRONS dv 0.0 cine os 04h> os @s 
Beef Cuts. DOMESTIC SAUSAGE. 
Steer loins, prime Paatnn sais @33 @34 (Quotations cover fancy grades.) 
wad oo No. hat @30 30 Pork sausage, in 1-Ib. cartons.......... @1k% 
— short loins, prime... @44 @43 Country style sausage, fresh in link.... @17 
— short loins. No. 1.. @43 @44 Country style sausage, fresh in bulk.... @l1 
Stee! short loins, No. 2 >" @39 @38 Country style pork sausage, smoked..... @15 
ead oo ends (hips)... @22 22 Frankfurts in sheep casings............. @15 
Stee i ads. Se 2... @22 @22 Frankfurts in hog casings.............. @14 
= vine wi @18 Shi Bologna in beef bungs, choice........... @14 
al eat letan @24 @22 Rologna in beef middles, choice. @i4 
Cow 1 ir Pasay tel tal @i3 @l4 Liver sausage in beef rounds... @13 
ee etree wanes 24 as Smoked liver sausage in hog bung @15 
Steer - 5 = 7 = 301 Liver sausage in hog bungs.. @i13 
Steer ae’ No. 2 31 Tpiz Head cheese .........+++++2+00+ @13 
Steer ibe 8, = a i0 11 2 New England luncheon specialty. . p> @1s 
Cow rt Ss, No. 3 a 3 9 Minced Inncheon specialty, choice....... @15 
See Pee NO. Da cr eveses 2 Be PD ING oie sss 0: clncesasbneevivn sanae @18 
Steer rounds, prime. Freres @15 @18 Rlood sausage @13 
Steer ane _ ae @l4 D15 | oo - Syate agate eel apo tinea tA ais 
Steer rounds, No. 2...... @13% RSE TREO A wm ee ree ccverqeesewtersesceseseiey 5 
Steer chucks, gets. ae @l11% @l4 UE GOI os we tind ewe ee tude dv eeuye @l4 
Steer chucks, ae @10% 2 
Steer chucks, Ne @10 11% DRY SAUSAGE. 
eS 3 @9 @10 
ow anemia te @ 7% a 9 Cervelat. choice, in hog bungs.......... @38 
Steer plates ............. @ 7% 17 DRUTIRGSP COPVEIRE cc ccc ccs cecccvevesoce @16 
Medium plates .......... @ 4% @ 3% fee pap esciges'ss8 tree : ou 
I Be cscciecces @10% 12 oisteimer ...... 
eee! ends NG @ 5% a 4%, 3B. C. salami, choice.............. @37 
Cow navel ends.......... @ 4% @ 4% patene ae, choice, Jn bee bungs..... ae 
Fore shanks ............ @ 6 5 . ©. salami, new condition......... . 
Hind eee Se SRR Se @ 4 @ 3% Frisses, choice, in hog middles.......... 
Strip loins, No. 1, bnis... @60 g.3 —— * ag BORN co vic tcvicedntvcceases = 
Sirip loins, No. 2........ @b5 50 CPPOPON .ncccccececesccsesesesesssees - 
a. oy ‘No. AREY ; 30 = new condition............+- po 
Sirloin butts, No. 2...... 22 MMICOLIN 2. ccccscccccccccccccccccesccces ae 
ae tendevintnn. No. 1.. ¢ 55 Po OE RO ee Da @26 
Beef tenderloins, No. 2.. @45 @50 VURER MOD ovo0s cceveveceevotcovesene @31 
 « ere @18 18 
SS eee @l4 16 
Shoulder clods .......... “4 9 ‘ » 9% SAUSAGE MATERIALS. 
Hanging tenderloins ‘ @ 8 8 Re 
*- gular pork trimmings. ..............+. 5 @5% 
Insides, gre ~~ 4 =. Ibs. gi .. Special lean pork trimmings............ 614 7 
oo Soe, See Se 2 in ) 2 +~Extra lean pork trimmings.............. 7%4@ 8 
Knuckles, green, 5@6 lbs. @°9 2 9% Neck bone trimmings........ 54M 6 
Pork cheek meat..........csscscessesecs @ 5 
Beef Products. Pork hearts Sele: digs hid's nak baa Alea natamea sue 8% 
‘or’ WUE Son cnincccocsquenncveooentpe @a4 
pales (per? Ib.) ..0060000 5 @ 6 Native boneless bull meat (heavy)...... @ 8% 
Sic tedcewdueted 5 Qs SY GEER cence cedcnnnasss babies @ 6% 
Segues hades v0.6 eetice-oumes )14 @22 BE SEE we cecegcstccvccecteeviehsvin @ 6 
Sweetbreads ............. 13 15 ROSE CEUMNIEG os occ caicteds bois cesvcce @ RM 
Ox-tail, per Ib........... @i7 @i7 Beef cheeks (trimmed) ................ @ 4% 
Fresh tripe, plain........ @ 4 @ 6 Dressed canners. 350 Ths. and up........ @ 4% 
Freeh tripe, H. C....... @ 8 @8 Dressed cutter cows. 400 Ibs. and up. @ 4% 
DC anhign p6'<ttcmera'e as @13 @15 Dr. bologna bulls, 600 Ibs. and up....... @ & 
Kidneys, per Ib.......... @i7 @ll Se Bt tee ree . @ 2% 
Pork tongues, canner trim, 8. @7 
Veal. 
Choice carcass .......... 11 @12 15 SAUSAGE CASINGS. 
DEED: os sccccccecs 9 @10 14 
Good saddles 22222022222 14 @15 20 @22 (F. 0. B. CHICAGO) 
Sa 7. @10 10 12 rers 
Medium racks .......... 6 @ 6% a9 Bw seem te ng » aa o eamet) 
rT Domestic rounds, 180 pack................ -19 
; Veal Products. Domestic rounds. 140 pack...... Be SS Ir lao 
ee ee eee @ 5 @ 6 Export rounds, wide............++ eeccceee « 
Sweetbreads ............. @42 @a140 Export rounds, medinm...............s... 25 
MIE os sc cae decd bine @39 @2 Export ronnds. narrow ........ a eade aie'p) ae 
=~ . ° 
0. weasani ° 
Lamb. wo. 1, bangs pevesee 
Choice lambs ........... @13 @16 0. ungs .. 
Medium lambs .......... @l1 @ 14 Middles, regular ......... 
Choice saddles .......... @16 @20 Middles, select wide, 2@2% in. diameter. -1. 38 
Medium saddles ||| : @14 @18 Middles, select, extra wide, 2% tm and 
— Ses ER Oe @10 @10 OVE .ncceecccccoees Cccccccccessocceccccte 
um fores . okie @ @9o ° 
lamb fries, per lb....... $20 @25 Dried bladders: 
Lamb tongues, per Ib... @10 @12 BD-U6 te. WED Gate cccccivecicccvedvceccios “Lak 
lamb kidne *ys, per Ib.... @20 @20 TOES OR. Wes BSc cc cccvcocccces eeeereee 
ty ~ pa pve easesscceneodsweaterees 140 
n, e, SeSGO Ce odeceesee 
Mutton. eaistiaas . ae 
og casings: 
Heavy sheep @ 21 @ 3 
Roast CURSHES 3 = 2 Narrow, 100 Pwecccccccccoscccesos 
Light | RSIS: @7 @ 7 Narrow, ja ~ 4 = 100 yas. 26 
Heavy saddles 222.22: @ 4 @ 5 Medium, regular ER. SR 1.10 
ght saddles ..|. ||. |: @ 8 @ 8 wid Ceccccccccccevecce eeccccce 
eavy fores @ > @2 le, DOT 100 yAs......cccccccccses eocces of 
gl an @e @ - Fixtra wide, per 100 yds. pcesecccececcenees 65 
Ma ee Jusie @ 5 @ 4 rt bungs 30 
ee PP sine’ eancniwnd @10 @l1 Large prime bungs .. “29 
fatten | BS ee @7 @7 Medium prime i 
— BENET tne ous oe @ @ 3 Small prime bungs 
leep tongues, per Ib.... @10 @10 Mid 
Sheep h dies. per set. 
PD heads, each....... @ 8 @10 OED 6.60 cetddexsoschsasgecodebderwels @ 





SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


Small tins, 2 to crate..........ceccccsececs $4.25 
We, EG GR eccrece detesvices édeee Olen 

Frankfurt style sausage in sheep casings— 

Small tins, : BO CEREO. ccccccviccvcccopecccce 5.25 

Large tins, 1 to crate..............eeeee +++ 6.00 
Smoked link sausage in hog casings— 

Small tins, 2 to crate.........ceccccccccces 4.50 

ee eee eee 5.25 

DRY SALT MEATS. 

po ee ee ere erry @ 5% 
EMRE TOURS MNS wee bo 0000 Fase wiaw ta ae @ 5% 
Short clear middle, 60-Ib, av............ a7 
Clear bellies, 18@20 Ibs................ @ 5% 
Clear bellies, 14@16 Ibs................. »D 6% 
Rib bellies, 20@25 Ibs................5- @ 5% 
Rib bellies, See LO. Saccivsewsensneen @ 5% 
Bat backs, 10@12 Ibs............cccceees @ 5% 
Fat backs, 14@16 Ibs.............000+5. @ 5% 
STE IEE 5106s 4 50dkb taeda ce ened BAO @ 4% 
WED 556 wh G0is sates eu daGuwrncsecweees @ 4% 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 Ibs............ @138% 
Fancy skd. hams, 14 Ibs.. 


Picines, 4@8 Ibs...... 





1 
Tasides, 8@12 1 sia be dale wba eee 4 @29 
Outsides, 5@9 is Ee ee oaeee @21 
Knuckles, 5@9 Ibs............+-.+++ a @25 
Cooked hams, choice, skin on, fatted.- @22 


Cooked hams, choice, skinless, fatted.. pe @2s 
Cooked picnics, skin on, fatted......... 15 
Cooked picnics, skinned. fatted......... @15% 
Cooked loin roll, smoked........seeseeee 


BARRELED PORK AND BEEF. 







Mess pork, regular.........-.+++- eeese-$ 18.00 
Family back pork, 24 to 34 pieces...... @18.00 
Family back pork, 35 to 45 pees.» onan @18.00 
Clear back pork, 40 to 50 pieces........ @14.50 
Clear plate pork, 25 to 35 pieces.. A @11.50 
Hestaktet PoeK 6. .ociccccascsses @12.50 
Bean pork .. @11.00 
Plate beef @15.00 
Extra plate beef, 200 Ib. b @16.00 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib me. sregecees coven soRRGR 
Bestpoonb tripe, 200-Ib. bbi Creel hawelpeercti ea 15. 
Pocket honeycomb tripe, 200-1b. RRR RRA * 00 
Pork feet, 200-Ib. bbl...... soseceeessccccsee BEES 
Pork tongues, 200-Ib. bbl......... enecceee 00 
Lamb tongues, short cut, 200-Ib. paige at : 37.00 
OLEOMARGARINE. 
White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.0.b. Chicago. @i1 
Nut, 1-Ib. cartons, f.0.b. Chicago........ @ 8 
(30- and 60-Ib. solid pack cuba, le 
per Ib. less. 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @10 
LARD. 
Prime steam, cash (Bd. Trade)...... 


feel 
8s 


Prime steam, loose (Bd. Trade)...... 
Kettle rendered, tierces, f.o.b. Chgo. 
Refined lard, tierces, > Setange. - 





CMCRNE’ [xcs ks Saves eee ean oh od 
Neutral 1 in tierces, f.o.b. Chicago.... 
Compound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE. 


Extra oleo Of] .......ccccccsccecs 
Prime No. 1 oleo Oll.......eeeeeee 
Prime No. 2 oleo Ol. ....seeeceeeseceees 
Prime No. 3 oleo oil........ 

Prime oleo stearine, edible 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 





@33 9ddd 
@ 
e 





Fdible tallow, under 1% acid, 45 titre.. 4 @ 4 
Prime peer ee et oe Peete ee @ 3 
No, 1 tallow, 10% f.f.a........cccccess 3 @3 
No. 2 tallow, 40% £.£.8......-ccccceceee 2H@ 2 
Choice white SP@QSE. .....cccccccscceces @ 3% 
As WIte GEORG: 6 s.a'es vee ccc oe crane pales on B1@ 3% 
RB-White grease, max. 5% acid.......... 2%@ 3 
Yellow grease, 10@15%..........5ee00s 24@ 2% 
Brown grease, 40% f.f.a.......-..++++- 24%@ 2% 
VEGETABLE OILS. 
Crude cottonseed 4 Reg tanks, f.0o.b. 

Valley pine. en 5 ail paliein's Soa macwae @ 3% 
White, biis., f.o.b. Chgo. 6%@ 7 
Xellow, oe Ms sic cudesseadvccspeces OROe te 
Soap stock, 50% f.f.a., £.0.b.....-++++- nom. 
Corn on in tanks, Low. pea @ 4% 
Soya bean oil Caw: WANE id 3k csocs @3.20 
Cocoanut oil, seller’s tanks, f.0.b. coast. 3%@ 3% 
Refined in bbls., f.o.b. Chicago........ 7 @ TT 
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Retail Section 


Cashing in on Pork 


New Ways of Moving Pork Cuts 
to Help the Trade 


Slow-moving pork cuts are one 
of the problems of the retail meat 
dealer, as they are of the meat 
packer. 


Any suggestions which will aid 
in stimulating the sale of such 
cuts as ham shanks, ham butts, 
end cuts of pork loins, etc., are a 
real contribution toward a more 
profitable retail meat business. 


In THE NATIONAL PROVISIONER of 
September 10 was reported a demon- 
stration of 34 new ways to cut fresh 
pork and 13 new ways to cut cured 
pork. This demonstration, made by 
Max Cullen, meat expert of the National 
Livestock and Meat Board, was given 
for about 700 packer salesmen, and was 
followed by a series of group meetings 
for meat retailers in various sections 
of the Chicago area. 


This is the beginning of a nation- 
wide campaign to help the meat trade 
in merchandising pork. 


Dressing Up Pork Cuts. 


The National Live Stock and Meat 
Board has assembled a wealth of new 
ideas on this subject. These ideas not 
only take into consideration the move- 
ment of slow-selling cuts, but offer 
ways of “dressing up” the more popu- 
lar cuts to develop a new appeal for all 
parts of the pork carcass. 

All of these ideas are thoroughly 
practical. Many of them originated in 
retail markets in various parts of the 
country, where they have been used ex- 


ema and found tc be highly profit- 
able. 


Through an arrangement with the 
board its modern methods of cutting 
pork are to be explained in detail in the 
columns of THE NATIONAL PROVISIONER. 
The first installment appears in this 
issue. Others will follow at regular 
intervals. The series will include both 
fresh and cured pork 


————_-— 
NEW WAYS OF CUTTING PORK. 


Out on the farms of the nation pork 
producers think of their business in 
terms of individual animals. In the re- 
tail markets the business is spoken of 
in terms of pork cuts. In the offices 
of the National Live Stock and Meat 
Board, according to Max O. Cullen, 
meat cutting specialist, pork means 
more attractive cuts which will bring 
about increased sales resulting in a 
greater outlet and a better price to 
the man who feeds hogs, whether he 
lives in Iowa, New York, or California. 


In Chicago at the present time a real 


interest has been developed among re- 
tailers in new pork cutting methods 
being introduced by the board. Demon- 
strations of these methods were given 
in all sections of the city between Sep- 
tember 12 and 22. Heavy hams, which 
once were more or less a drug on the 
market, are moving in response to the 
suggested methods of utilization. 
Frenched pork chops, crown roasts of 
pork, country style backbones, and 
other cuts are being tried for the first 
time in various markets. 


C. W. Kaiser, secretary of the Chi- 
cago Retail Meat Dealers Association, 
central branch, speaking for his organi- 
zation, said: “Our men are very re- 
sponsive to these new merchandising 
methods advocated by the board. All 
of us realize as never before that the 
eye appeal is a big factor in pork sales.” 


Pork Cuts in New Form. 


Following these pork demonstrations 
in Chicago and later in cities across the 
country, the housewife who visits her 
meat shop will find pork cuts on display 
in new forms and with new names. 

“Butterfly pork chops” is one of these 
new products originated by Mr. Cullen, 
master artist in the use of knives and 
saws. In demonstrating the making of 
these chops Cullen strips the tenderloin 
from inside the pork loin. He then re- 
moves the backbone and from the bone- 
less loin, double slices are cut. These 
are the butterfly chops and they are an 
invitation to discriminating shoppers. 

“Pork tenderettes,” attractive, lean, 
and boneless, are new words in meat 
terminology. The lean outside portion 
of the ham end of the pork loin is 
utilized in their preparation. This por- 
tion is cut from the bones and tender- 
loin. The lean pieces of meat are then 
cut into slices which are pounded with 
a meat tenderer or masticator. The 
slip bone section containing the tender- 
loin, may be sold as fancy backbone. 


“The pork loin is one of the more 
popular fresh pork cuts,” says Mr. Cul- 
len in his demonstration. “While the 
center cut pork loin roasts and the cen- 
ter cut pork chops are always in de- 
mand, the ham end cuts of pork loins, 
move more slowly. Usually these ham 
ends are used as chops or as a roast. 
Why not use them in making a sirloin 
pork roll?” 


Shows How It is Done. 

Suiting the action to his words, Mr. 
Cullen strips the tenderloin sections 
from the two ham ends of loin cuts, 
and removes the backbones and hip 
bones. The two ham ends are reversed 
and the two cuts placed together. He 
then stitches the two pieces together to 
hold them in shape and ties the roll. 
The finished sirloin pork roll certainly, 
has its eye appeal. 

The term “Frenched pork chops,” 
calls attention to a method for dis- 
playing chops very attractively. In 
demonstrating their manufacture, Mr. 
Cullen frenches the ends of the ribs 
and removes the backbone. He then 
slices between the ribs and when dec- 
orated with paper frills, the effect is 
a pleasing variety to any meat case dis- 
play, sure to be popular with pork 
buyers. 





The merchandising of cured pork cuts 
presents some problems which Mr. Cy}. 
len is helping retailers to solve in his 
demonstrations. Smoked ham butts are 
usually hard to sell. 


Sales Tips for Dealers. 


As a sales tip, he suggests to meat 
dealers that they take the meaty seg 
tion of the butt and turn it over g 
that the cut surface will rest on the 
block. This is to be cut into double 
slices which are then opened, much ag 
one would open the pages of a book, 
These double slices are bound to be 
popular with the meat-buying public, 
The butt bone is taken out and may be 
used for seasoning. 


One phase of Mr. Cullen’s ham cut- 
ting demonstration is designed to cut 
the ham so there will be a maximum 
of center slices. He explains his meth- 
od by cutting the ham parallel with 
the aitch or butt bone instead of 
straight across. Such a demonstration 
has shown hams yielding twelve center 
pieces when cut parallel with the aitch 
bone as compared with six or seven 
slices if cut straight across. An in- 
creased weight of 50 per cent and more 
of center slices is possible because of 
this change in cutting methods. 


oe 


NEWS OF THE RETAILERS. 


A meat department has been added 
to the Lauerman store, Shawano, Wis. 

Glenn Gibbons has opened a retail 
meat store at 2702 Fourteenth st., Co- 
lumbus, Neb. 

E. L. Kirkhart has engaged in the 
retail meat business, 110 East Second 
st., Ottumwa, Ia. 

Aaron Schribmen has applied for a 
license to conduct a retail meat busi- 
ness at 160 State st., Minneapolis, Minn. 

Joe Ashkanaze & Sons have pur- 
chased the retail meat business of 
Charles Peterson, Grafton, N. D. 

Fire in the Hamilton Meat Market, 
6403 Frankstown ave., Pittsburgh, Pa, 
recently caused about $2,000 damage. 

Ernest Janes has engaged in the re- 
tail meat business in Renwick, Ia. 

James A. Hasterlik has opened a re 
tail meat and grocery business at 91 
Third ave. North, Great Falls, Mont. 

E. H. Lee, formerly a store ma 
for the Great Atlantic & Pacific Tea 
Co., has purchased the grocery business 
of A. E. Kuhn, 119 East Mishawaka 
ave., South Bend, Ind. A meat depart- 
ment will be added. 

Articles of incorporation have been 
filed by the Aldine Market, Great Falls, 
Mont. The business is capitalized at 
$5,000. A general line of groceries and 
meats will be handled. 

East End Meat Market and Grocery, 
Delevan, Wis., has been sold by Mrs. 
John Welch to J. H. Hollister. The 
name of the business has been ch 
to the Peoples Market and Grocery. 

E. S. Buss has opened a meat de- 
partment in the W. F. Dorris grocery 
store, Homer, Mich. 

Grocery and meat business of L. M. 
Ritzinger, Chippewa Falls, Wis., has 
been purchased by Henry Willi. 
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September 24, 1932. THE NATIONAL PROVISIONER 


New Cuts From the Fresh Picnic Shoulder 


Suggestions for creating a greater demand for the fresh picnic shoulder are presented 
in the accompanying illustrations. 


FRESH PICNIC WITH HOCK REMOVED. 


ie 





The two ways to use the fresh picnic (hock off) 
as given here require first the removal of the hock. 











The bones in the picnic make this piece of meat diffi- 
eult to carve. By following the cutting methods shown 
here it can be made highly satisfactory for the con- 
sumer. 








CUSHION STYLE PICNIC SHOULDER. 


The cushion style picnic shoulder not only pro- 
vides a roast that is easily carved, but one that 
may be stuffed with a dressing. 














































3. Remove the bones. 











Remove the skin, or collar, from the outside 


1. 
of the shoulder. 


4. The completed cushion style picnic 
shoulder with edges sewed together. A 
small opening is left on one side to insert 
a dressing. 


ROLLED PICNIC 
SHOULDER. 


The boneless piece of 
meat used for the cush- 
ion style picnic can be 
rolled to make a juicy, 
easily carved roast 
which will appeal to the 
most discriminating 
customer. 







ete 
9 


Pa. Lift meat from the bones by cutting in from COMPLETED ROLLED PICNIC 
ne side, SHOULDER 
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THE NATIONAL PROVISIONER 


New York Section 


AMONG RETAIL MEAT DEALERS. 


Ye Olde New York branch held an- 
other in its series of open meetings on 
September 20 with an excellent attend- 
ance. Senior marketing specialist B. F. 
McCarthy, U. S. Bureau of Agricul- 
tural Economics, gave a very interest- 
ing talk on meat grading, and in his 
closing remarks urged the members to 
cooperate closely so that the association 
might function to the best interest of 
all. Aaron H. Kaufman, attorney for 
the association, outlined his plans for 
obtaining a more rigid enforcement of 
the Sunday closing law. He has al- 
ready arranged for a conference with 
mayor McKee and police commissioner 
Mulrooney and feels confident that both 
these city officials will support the 
effort. The guest of the evening, G. H. 
Smith, manager of the New Jersey 
Butchers Association, told of the prog- 
ress his group had made in the way 
of cooperative purchasing of groceries, 
and pointed out that such purchases had 
increased to three times what they were 


a year ago. State executive secretary 
David Van Gelder showed how the re- 
tailer should figure his tonnage and 
overhead to arrive at a fair profit. 


A very interesting meeting of South 
Brooklyn Branch was held Tuesday 
evening of this week. There were sev- 
eral visitors and talks including a dem- 
onstration of a new Toledo scale. A 
representative of Federated Foods, Inc., 
also spoke. The committee represent- 
ing South Brooklyn for the Brooklyn, 
Jamaica and South Brooklyn Branches 
annual ball includes S. Kittel, Max 
Strahl, Joseph Rossman, W. Kittel, J. 
Hanahan, Fred Grim, J. Frizzie, J. 
Simon, M. Smith and president Harry 
Kamps. 


Constructive work for the winter sea- 
son was started at the meeting of Ja- 
maica Branch on Tuesday evening of 
this week. Jesse Kaufmann made a 
comparison of prices charged for meats 
by one of the leading chain stores. Phil 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 


Eastern markets on Sept. 22, 1932: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
YEARLINGS (1) (300-550 LBS.) : 
CONG 4h c ebb adicheee nas abuse ccccceces $13.00@15.00  —=s........ 2 a ses $15.00@16.00 sw. cee euee 
GOO dcdinet ts becdcewh dictates cecence Te =. a dweeeseee 12.50@15.00 ss. cee eeees 
BNE) ticket Marie Cree ee he cacecoet EEE ee eecectace, _ iecwtactdce — aecveeted 
STEERS (550-700 LBS.): 
GING: oc0 6h Cearee dnb ccsdereess ccceses 13.00@15.00 ss ccc eeeecee 15.00@16.00 $14.00@15.50 
GE. hhh occ ccekderctedsaeadiesceceses 12.00@18.00 «ss an ccccccece 12.50@15.00 12.50@14.00 
STEERS (700 LBS. UP): 
CE ie to eee decgw ieee wees 14.00@15.00 14.50@15.50 15.00@ 16.00 14.00@15.50 
NE) foe es 2 oe aS os oa ees 12.50@14.00 12.00@14.50  12.50@15.00 12.50@14.00 
STEERS (500 LBS. UP): 
DD: 'ccocu@heeag nadaee exanheeeetnie 10.00@12.00 9.00@12.00 8.50@12.50 9.00@12.00 
ED. cvcvecicreencekas@uubeesaaewe 7.50@ 10.00 7.50@ 9.00 7.50@ 8.50 7.00@ 9.00 
COWS: 
Nee ee errr 8.00@ 9.00 7.50@ 8.00 8.00@10.00 8.00@ 9.00 
ED 5itd venalaue ewiaisve ne dbacmered 7.00@ 8.00 6.50@ 7.50 7.00@ 8.00 7.00@ 8.00 
ED. ondadisied Ua ecbeowees sce ceneeke 6.00@ 7.00 5.50@ 6.50 6.50@ 7.00 6.00@ 7.00 
Fresh Veal and Calf Carcasses: 
VEAL (2): 
ET orks en steaneoueeconmnneiuened 10.00@11.00 12.00@13.00 ) lS ee 
EEE, (hb b90ecedcbve bwaakoevueecacdaves 9.00@10.00 10.00@12.00 11.00@13.00 10.00@11.00 
DU -S¢ ein wi asdinanexentedborcaatn 8.00@ 9.00 8.00@10.00 9.00@11.00 9.00@ 10.00 
CN hin aces ge euehedahesaeeea« Wane 7.00@ 8.00 7.00@ 8.00 8.00@ 9.00 8.00@ 9.00 
CALF (2) (3) 
SS a eee 8.00@ 9.00 8.00@ 9.00 9.00@11.00 10.00@11.00 
DD tates oh Obs otaidu cadets esa eens .00@ 8.00 7.00@ 8.00 7.00@ 9.00 9.00@10.00 
Dh. iektnchiedoveadeddreae+ codwanna 6.00@ 7.00 6.00@ 7.00 6.00@ 7.00 8.00@ 9.00 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
12.00@13.50 12.00@13.00 
11.50@12.50 11.00@12.00 
10.00@ 11.00 9.00@11.00 





9.00@10.00 8.00@ 9.00 


12.00@13.50 12.00@13.00 
11.00@12.00 11.00@12.00 
10.00@ 11.00 9.00@11.00 
9.00@10.00 8.00@ 9.00 
LAMB (46-55 LBS.) : 
SD ec aeeledandbacveues Kiet anh haem 10.00@12. 11.00@12.00 11.00@13.00 11.50@12.00 
| SS a ee ee ee 9.00@10.00 10.00@11.00 9.00@11.00 11.00@11.50 
MUTTON (EWE) 70 LBS. DOWN: 
Dc cnsake dugyeeRhad wnads oe ceeeecne 5.00@ 6.00 5.00@ 6.00 5.50@ 6.50 5.50@ 6.00 
DE ots cca Okiseadectuenntecesbes 4.00@ 5.00 4.00@ 5.00 4.00@ 5.50 5.00@ 5.50 
EE, che din ihacddte she kwaneaense ven 3.00@ 4.00 3.00@ 4.00 3.00@ 4.00 4.00@ 5.00 
Fresh Pork Cuts: 
LOINS: 
Ae Scteneeates eee 12.50@14.00 13.00@ 14.00 13.00@15.50 14.00@15.00 
SE, | costae es. ctac cOheenee KeNss 12.00@ 13.00 13.00@14.00 12.00@15.00 14.00@ 15.00 
yO Se) seer 10.50@12.00 12.00@13.00 11.00@13.50 12.50@13.50 
Ee ans nth thne a omeh eee ex Pe 7.00@ 7.50 9.00@10.50 9.00@11.00 10.00@11.50 
SHOULDERS, N. Y. STYLE, SKINNED: 
a ee Gila? Veend depeeueancconenuad TAGE B00 ss cvcccseces 8.00@10.00 8.50@ 9.50 
PICNICS: 
a SR eee ror ee ee Se BE lchawewesen 7.50@ 8.50 
BUTTS, BOSTON STYLE: 
| A ee ee eee 8 SO err rrr 10.00@ 12.00 10.00@ 11.50 
SPARE RIBS: . 
nee ete ae’  weeeepeha 8“ -eecaeaes | ihe ncaten 
TRIMMINGS: 
PD -cnbecdct.nbscabevee 600 Uwe ues Rn. a eaatontepe lye! \dakee ceded |) 2 eeeden ten 
| EE eer oe Pee Ca ae meenecueks,  )) AeGeneeene. | aetaveneas 
(1) Includes heifer yearlings 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ at New York 


and Chicago. 


(3) Includes sides at Boston and Philadelphia. 
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Koch gave a report of the recent picnic 
which was a success. At the next meet- 
ing, first Tuesday in October, the branch 
will hold a bunco party for a very 
worthy cause. And the second meeting 
of the month, which will fall on the 
third Tuesday in October, there will be 
a mass meeting for a membership drive, 


Eastern District Ladies’ Auxili 
will hold a luncheon and card party in 
the Food Craft Shop, Williamsburgh 
Savings Bank building, Brooklyn, at 
12:25 P. M. sharp, September 29. 


Alfred L. Haas, past president of 
Eastern District Branch and Mrs. Haas, 
chairlady of the auxiliary of that 
Branch, have returned from their vaca- 
tion at Homesdale, Pa. 


The Bronx branch is planning a beef- 
steak party for October 23 and busi- 
ness manager Fred Hirsch is very busy 
completing arrangements. 


aes 


NEW YORK NEWS NOTES. 


J. Y. Marshall, produce department, 
Swift & Company, Chicago, visited New 
bein for a few days during the past 
week. 


Schierenbeck Pork Store at 1927 
Washington avenue, Bronx, N. Y., in- 
stalled a new No. 41 Buffalo grinder 
recently. 


President J. W. Burns, United Chemi- 
cal Organic Products Co., Chicago, 
visited at the New York plant of Wilson 
& Co. during the past week. 


D. F. Lorenz recently installed a. new 
Adelmann washer manufactured by the 
Ham Boiler Corporation in the Adolf 
Gobel, Inc., plant at Morgan and Rock 
streets, Brooklyn, N. Y. 


Raymond Fryatt, Jersey City cattle 
buyer for the New York Butchers 
Dressed Meat Company, was married on 
September 15 in the Little Church 
Around the Corner, New York, to Miss 
Gertrude Van Hoff. The couple will live 
in New Jersey. 


Leopold Saalberg, who operated a 
large retail market on Amsterdam Ave- 
nue and had many friends in the whole- 
sale meat field, passed away on — 
ber 16 at the Riverside hospital. He is 
survived by a widow who is the sister 
of A. Steinthal, president of the West 
Shore Beef Company. 


Meat, fish and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 


‘ended September 17, 1932, were as fol- 


lows: Meat—Brooklyn, 11 Ibs.; Man- 
hattan, 1,386 Ibs.; Bronx, 2 Ibs.; total, 
1,399 Ibs. Fish—Brooklyn, 76  lbs.; 
Bronx, 5 lbs.; total, 81 lbs. Poultry— 
Brooklyn, 2 Ibs.; Manhattan, 12 Ibs; 
total, 14 lbs. 


Vice president D. J. Donahue and A. 
H. Ruf, branch house construction engi- 
neer, both of Cudahy Packing Company, 
Chicago, were in New York during 
past week, and together with New York 
district manager \George A. Handley 
and Robert L. Callahan, head of the 
Gansevoort branch, received the. many 
visitors who attended the official open- 
ing of the new Cudahy branch house at 
450 West 14th street. 
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Complete stocks of 
Stockinette bags of 
every description 
are ready for im- 

% mediate delivery. ¥ 
Samples and prices 
available without 
obligation. Write 


BIG VOLUME Assures Economical Production 


O’LENA PASSES THE SAVINGS ON TO YOU! 


Mass production makes available 
big economies not possible with or- 
dinary production methods. O’Lena 
Stockinettes, because they are made 
in large volume, can be produced 


makes their cost so low. Instead 
of pocketing the savings we effect, 
we pass them on to you, thus en- 
abling you to use high quality 
O’Lena Stockinettes and pay only 
the price of ordinary materials. 





Boston, Mass.: David White, 222 State St. 








today. most economically — that’s what 


OLENA Knitting Mills, Ine. 


1464 Flushing Ave. 
Brooklyn, N. Y. 


Les Angeles, Calif.: R. R. Richardson, 3650 De Soto 

















? WHY DO 7 OUT OF 10 WOMEN ? 


prefer to buy sausage wrapped in transparent, pro- 
tective Cellophane? Read the answer in a recently 


completed survey. Write for a copy 
to Du PontCellophane Company,|Inc., 
( F cticudiaons Bes 


Empire State Bldg., New York City. 
MADE ONLY BY DU PONT* 
Cellophane is the registered trade-mark of the Du Pont Cellophane Company, Inc., 


to designate its cellulose films. *In Canada the trade-mark Cellophane identifies 
the same products manufactured by Canadian Industries, Limited. 


CURING CASKS 
Tierces—Barrels—Kegs 


Standard and Special Sizes 
American Cooperage Co. 
Successors to Richard Hamilton, Inc., 

MAURER, NEW JERSEY 


Quality—Service—Price 

















NEW CURING VATS 
Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blwd. Chicago 

















Guests from Afar. : 


Particular people from all 
over the world make Detroit: 
Leland their home in Detroit. 


The luxury and magnificence 
of this famous hotel are 
yours at ordinary hotel cost. 


HOTEL MIS 2 


DETROIT- ane 


800 ROOMS 
WITH BATH 


SINGLE ..§ 250 AND UP 
+. 


DOUBLE..§ 350an0 uP 


Electrically cooled air in 
Dining Room & Coffee Shop 


CASS AND BAGLEY 








NOW BAKER OPERATED 
The hospitality that has 
made the Baker name 
famous everywhere is 
yours at the Detroit-Leland 































United Dressed Beef Company 
J. J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL, POULTRY 





Packer Hides, Calf Skins, Oleo Oils, Stearine, 
Cracklings, Stock Food, Tallows, Horns and 
Cattle Switches, Pulled Wool and Pickled Skins 





43RD and 44TH STREETS 
FIRST AVE, and EAST RIVER 





NEW YORK CITY 


Telephone Murray Hill 2300 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


8.00@ 


Steers, cood 3 00@ 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


good to Choice.........-++++- 
medium 


Vealers, § 
Vealers, 


LIVE LAMBS. 


good to choice 
medium 


Lambs, $ 6.00@ 


Lambs, 


LIVE HOGS. 


80@ 
Hogs, 180-220 lbs 4.80 
Hogs, 230-200 lbs... ...eeeeeeeeeeeeree 4.30@ 


DRESSED HOGS. 


good to choice. .....4 7.15@ 7 


Hogs, 90-140 Ibs... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy....---- 
Choice, native, light ......--- esceeecene 
Native, common to fair . 


WESTERN DRESSED BEEF. 


tive steers, 600@800 lbs. . ecccccee 
Native oe Fa 440@600 Ibs.15 
to to fair COWS .....eceeeeeceeee 8 


Fresh bologna bulls.... 


So. 1 ribs.....--eeeee eee es 
2 bs 


fo. 2 rounds 
vo. 3 rounds.... 
chucks 


DRESSED VEAL. 
CO ee Ore St eee es 13 


Medium 
Common 


DRESSED SHEEP AND LAMBS. 


@16 
@i4 


@i4 
@i2 
@10 


Lambs, choice 

Lambs, medium ...... 
Sheep, good 

Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. .14 
Pork tenderloins, fresh 25 
Pork tenderloins, frozen 

Shoulders, Western, 10@12 Ibs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fm 10@12 lbs. avg. .11 
— hams, teense fresh, 8 Ibs. 
Pork trimmings, “extra lean 

Poi beng ny regular 50% lean 

Tes 


SMOKED MEATS. 


Hams, 8-10 Ibs. avg 
Hams, 10@12 lbs. avg..........-seeeees 13 


Spareribs, 


He 8 Ibs. av; 
Beef tongue, 3-4 
Bacon, Doneless, 


Bacon, bonel ty 
City pickled ‘Deities, 8@10 ibs. ‘ave.. 


--13 @14 
Li @12 


2.50@ 3.75 


5.00@ 5.5 


FANCY MEATS. 


Fresh steer tongues, un 


Fresh steer tongues, 1. c. trm’d..... 


Beef kidneys 

SE BETRETS  ccccvccsvcccessocccs 
Livers, beef 
Oxtails 


gt 


22° 


SESSSEERSE 


Pre Psrnene 


OOO eee meee eset eeeeeeees 


BUTCHERS’ FAT. 
Shop fat . 


Breast fat .. 
Edible suet 
CONE, GREE ovececccts 


GREEN CALFSKINS. 


5-9 94-12% 12% -14 14-18 18 up 
Prime No. 1 veals... 2 -7% 1.00 
Prime No. 2 veals... -60 75 
Buttermilk No. 1.... 40 35 -50 
Butermilk No. 2.... .40 
B 25 
-25 


z 
a 


eee 


Creamery, extras (92 score) @21 
Creamery, firsts (91 score)............. 20 @20% 
Creamery, firsts (88 score) @1s 


EGGS. 


(Mixed Colors.) 


including unusual hennery 
EveCendedbh.cawsuedetteeeret = ae @ seth 
@2 


Special packs, 

selections 
Standards 
Rehandled receipts 
Checks 


Fowls, colored, 
Chickens, 
Chickens, 


via freight 
Rocks, fancy via freight. . 
Leghorns 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib...18 @21 
Western, 48 to 54 Ibs. dozen, Ib...16 @19 
Western, 48 to 47 Ibs. dozen, It 15 @18 
Western, 36 to 42 Ibs. dozen, Ib...14 @16 
Western, 30 to 35 Ibs. dozen, Ib...13 @15 

Fowls—fresh—dry pkd.—12 to box—prime to fry.: 

Western, 60 to 65 Ibs. to dozen, Ib... 
Western, 48 to 54 lbs. to dozen, Ib... 
Western, 48 to 47 lbs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, Ib... 
Western, 30 to 35 Ib. to dozen, 

Ducks— 

Long Island, 


Squabs— 
White, ungraded, per Ib...... 


Turkeys, frozen—dry pkd.: 
Young toms ..... 
Young hens ............ eoene 

Fowls. frozen—dry pkd. —12 ry ben—grime to fey.: 
Western, 60 to 65 Ibs., per Ib.. 

Western, 48 to 54 Ibs. per Ib.. 
Western, 43 to 47 Ibs., per Ib 


ee 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Sept. 15, 1982: 

Sept. 9 10 12 13 14 15 
Chicago ..20% 2 2 0% 20% 20% 
New York. 21 21 20% 20% 
Boston ‘ 21 Ww 21 21 
Phila. 21% 21% 

Wholesale prices onsline~tve, centralized but- 
ter—90 score at Chicago: 

19% 2 20 

Receipts of butter by cities (tubs): 
This Last Last -—Since Jan. 1.— 
week. week. year. 1931. 1930. 
=. 013 >. 231 34,230 2,321,513 2,470,847 
. 45,196 48,964 641 2,959,086 2,773,752 
- 14,759 16,864 12/951 902,245 833,874 
- 19,146 14,922 16,735 922,580 898,453 


Total 112,114 110,981 120,557 7,105,424 6,976,926 
Cold storage movement (lbs.): 


In Out 
Sept. 15. Sept. 15. 
Chicago ...117,595 269,617 
New York.112.050 
Boston - 25,513 
Phila. 4.800 


No. 


soaseuenonaoes sosehell 


20 20 


Chicago . 
Te 
Boston 
Phila. 


Same 
week day 
last year. 
21,334,319 
10,144,565 
6,312,329 
2,556,634 


40,347,847 


On hand 
Sept. 16. 


20,533,545 
15, 757, 181 
6,382,203 
3,371,381 


Total ...259,958 46,044,310 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ey sulphate, bulk, - 
vessel Atlanta 
ammonium | wm te, dou 
per 1 2.8. New Yor. = eve 
Blood, dried. ” 15-1 6% yen ae 
Fish scrap, dried, % ammonia, 


5 820.90022.09, 


oon 


10% B. ia fish factory . ead: 
13@14% 


Fish guano, forei 
monia, 10% L. 
h scrap, acidulated. 6% ammo- 
nia, 3% A. P. A. Del’d. Balt. & 
Norfolk 

Soda Nitrate, per net ton........ 
in 200-lb. ba; 


Tankage, unground, 9@10% ‘ammo- 


1.75 02 ab 

ga a 
24.40 

. 1.60 & 100 


Phosphates. 
Foreign bone oak, steamed, 3 and 


Bone , raw, india, 4 
bags, per ton, c.i.f.. 
Acid sheophate, bulk, 
more, per ton, 16 


‘f.0.b. Balti- 
Potash. 


salt, 30% bulk, per ton... 
14% bulk, per ton...... 
= oe. PEE COM. cccvccccs 


in bags, ton. 
Potash Salts are 


50% unground 
60% unground 


@20.00 
@22.00 
@ 7.50 


i 


@ 6% 4 


ess 4% Discount. 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs., 


per 100 pieces 


Fiat shin a avg. 40 to 45 Ibs 


White hoofs, per ton 


Thigh one avg. 85 to 90 lbs ‘per 


100 piece: 
Horns, scowling to grade 


rs 


NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed m 


and local slaughters under 


federal 


spection at New York for week end 
Sept. 17, 1932, with comparisons: 


Week 

ended 
Sept. 17. 
9,133 


West. 
Steers, 
Cows, 
Bulls, 
Veals, 


drsd. meats: 

carcasses. . 
carcasses. . . 737 
carcasses. . . 274 
carcasses... 9,393 
Lambs, carcasses.. 36,997 
Mutton, carcasses. 2,416 
Beef cuts, 365,145 
Pork cuts, Ibs... .1,699,758 


Local slaughters: 


Prev. 
week. 


PHILADELPHIA MEAT SUPP 
Receipts of Western dressed meal 

and local slaughters under city and f 

eral inspection at Philadelphia for 


week ended Sept. 17, 1982: 


West. drsd. meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed m 
at Boston, week ended Sept. 17, 


with comparisons: 
Week 
ended 
West. drsd. meats: Sept. 17. 
Steers, carcasses 
carcasses 


Prev. 

week. 
2,019 
1,756 
19 


595 
19,162 
485 


291,970 








